per se

SALON TASTING MENU
June 9, 2019

"OYSTERS AND PEARLS"
"Sabayon" of Pearl Tapioca with Island Creek Oysters
and Regiis Ova Caviar*

ROYAL OSSETRA CAVIAR*
Grilled Butterfish, Dry-Aged Beef "Tataki,"
and Sesame Seed Emulsion
(60.00 supplement)

SALAD OF HAWAIIAN HEARTS OF PEACH PALM
Yellow Nectarines, Snug Harbor Heritage Farm Petite Radishes,
and Brokaw Avocado Mousse

"PASTRAMI" OF HUDSON VALLEY MOULARD DUCK FOIE GRAS
Stewed Blueberries, Young Fennel Bulb,
Crispy Oats, and Greek Yogurt

MONTAUK SILVER HAKE "PIEROGI"
Haricots Verts, Roasted Garlic Scapes,
and "Billi Bi"

ELYSIAN FIELDS FARM LAMB*
Cocktail Artichokes, Marinated Sungold Tomatoes,
"Creamed Spinach,” and Moroccan Olive Jus

CHARCOAL-GRILLED MIYAZAKI WAGYU*
"Morilles Farcies ala Joue de Veau," Green Asparagus,
Glazed Turnips, and "Sauce Bordelaise"
(100.00 supplement)

"TARTELETTE PISTACHE AUX ABRICOTS"
California Apricots, Brown Buttered Pistachios,
and Double Cream Ice Cream

PRIX FIXE 225.00
SERVICE INCLUDED



