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C H E F ’ S  T A S T I N G  M E N U  

April  29, 2018 

"O Y S T E R S  A N D  P E A R L S "
 
"Sabayon" of Pearl Tapioca with Island Creek Oysters 


and Regiis Ova Caviar*
 

R O Y A L  K A L U G A  C A V I A R *  
Citrus-Cured Shima Aji, Hakurei Turnips,
 

Ginger Oil, and Kombu Gelée 

(60.00 supplement) 


S A L A D  O F  H A W A I I A N  H E A R T S  O F  P E A C H  P A L M  
Persian Cucumber, Sweet Carrots, Finger Limes, 

and Young Coconut "Vierge" 

H U D S O N  V A L L E Y  M O U L A R D  D U C K  F O I E  G R A S  
Snug Harbor Heritage Farm Petite Fennel Bulb, Muscat Grapes, 


Candied Pecans, and Greek Yogurt 

(30.00 supplement)
 

CO N F I T  F I L L E T  O F Ō R A  K I N G  T Y E E  S A L MO N *  
Washington State Rhubarb, Sugar Snap Peas, 


Green Almonds, and Ramp Vinaigrette 


H E R B - R O A S T E D  S C O T T I S H  L A N G O U S T I N E  
Green Asparagus, Piedmont Hazelnuts, 


and Norwich Meadow Farms Sunchoke "Mousseline" 


"B R E A D  A N D  B U T T E R "
 
Smoked Paprika "Parker House Roll" and Diane St. Clair’s Animal Farm Butter 


D I A M O N D  H  R A N C H  Q U A I L  B R E A S T   
Brooks Cherries, Charred Scallions, 

and "Sauce Périgourdine" 

4 8  H O U R - B R A I S E D  B E E F  S H O R T  R I B  
Pickled Green Tomatoes, Green Garlic, 

and Caramelized Onion Jus 

S I R L O I N  O F  M I Y A Z A K I  W A G Y U *  
Violet Artichokes, Jingle Bell Peppers, 

and "Sauce Pimentón" 
(100.00 supplement) 

"G O U G È R E "
 
with Aged "Gruyère" 


A S S O R T M E N T  O F  D E S S E R T S  
Fruit, Ice Cream, Chocolate, and Candies 

P R I X  F I X E  3 4 0 . 0 0  

S E R V I C E  I N C L U D E D  

 *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 


