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

 
 

 
 

C H E F ’ S  T A S T I N G  M E N U  

March 17, 2019 
___________________________________________________________ 

 

"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  O S S E T R A  C A V I A R *  
Smoked Trout "Rillettes," Persian Cucumbers,  

and Preserved Horseradish 
(60.00 supplement) 

 

H A W A I I A N  H E A R T  O F  P E A C H  P A L M  "B A V A R O I S " 
Winter Radishes, Marcona Almonds,  

and Meyer Lemon Vinaigrette  
 

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  
California Rhubarb, Young Fennel Bulb, Toasted Pistachios,  

and "Beurre Noisette" 
(30.00 supplement) 

 

"P A V É " O F  A T L A N T I C  M O N K F I S H  

"Pommes Maxim’s," Caramelized Green Garlic,  
and "Crème de Crustacés" 

 

B U T T E R - P O A C H E D  M A I N E  L O B S T E R  
Glazed Broccoli, Tokyo Turnips,  

and "Sauce Maltaise" 
 

"B R E A D  A N D  B U T T E R " 
"Pain de Seigle aux Fruits Secs" and Diane St. Clair’s Animal Farm Butter 

 

"P E A S  A N D  C A R R O T S " 

Devil’s Gulch Ranch Rabbit, English Peas, Sweet Carrots,  
and Hobbs Shore’s Bacon Gastrique 

 

H A N D - C U T  "T A G L I A T E L L E " 
"Parmigiano-Reggiano" and Shaved Black Winter Truffles from Périgord 

(125.00 supplement) 
 

E L Y S I A N  F I E L D S  F A R M  L A M B  P R I M E  R I B *  
Slow-Roasted Garnet Yam, Cipollini Onion,  

Celery Branch, and "Jus d’Agneau" 
 

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 *  
Corned Beef, Swiss Chard "Subric," 

and "Sauce Borscht" 
(100.00 supplement) 

 

"G O U G È R E " 
with Aged "Gruyère" and Black Winter Truffles 

 

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 5 5 . 0 0   

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


