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C H E F ’ S  T A S T I N G  M E N U  

June 4, 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 *  
Hass Avocado "en Gelée," Wood Sorrel, and Finger Limes  

(60.00 supplement) 

S A L A D  O F  C A L I F O R N I A  N E C T A R I N E S  
Benton’s Ham, Spring Peas, "Parmigiano-Reggiano," 

and Shishito Pepper "Aïoli" 

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  
Pickled Blueberries, Marinated Fennel, 


Pumpkin Seeds, and Greek Yogurt  

(30.00 supplement)
 

A U S T R A L I A N  H I R A M A S A  "A M A N D I N E "* 

Hakurei Turnips, Charred Scallions, and Lovage Mousse  


S C O T T I S H  L A N G O U S T I N E S  "P O Ê L É S "
 
Wild Mushrooms "à la Grecque," Wilted Fava Leaves, 


and Bone Marrow Vinaigrette 


"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  
Creamed Ramps, Poached Brooks Cherries, 

and Black Pepper "Mignonnette" 

S A D D L E  O F  M A R C H O  F A R M S  N A T U R E - F E D  V E A L *  
Cherry Tomato Confit, Herb-Crusted Garlic Scapes, 


Picholine Olives, and Petite Basil
 

C H A R C O A L - G R I L L E D  M I Y A Z A K I  W A G Y U *  
Black Truffle "Pain Perdu," Snug Harbor Heritage Farm Lettuces, 


Green Asparagus, and "Sauce Périgourdine" 

(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 


