per se

SALON TASTING MENU
June 14, 2019

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

ROYAL OSSETRA CAVIAR*
Smoked Bluefish "Rillettes," Buckwheat "Crépe,"”" Persian Cucumber,
and Fines Herbes Créme Fraiche
(60.00 supplement)

SALAD OF HAWAIIAN HEARTS OF PEACH PALM
California Blueberries, English Walnuts,
and Marinated Fennel Bulb

"PASTRAMI" OF HUDSON VALLEY MOULARD DUCK FOIE GRAS
Green Strawberries, Pearl Onions, Pearson Farm Pecans,
and Toasted Meringue

GREEN WALK HATCHERY RAINBOW TROUT*
Sugar Snap Peas, Easter Egg Radishes,
and Pickled Ramps

ARROWLEAF SPINACH "RIGATINI"

Greenmarket Pole Beans, "Parmigiano-Reggiano,"
and Shaved Australian Black Winter Truffles
(125.00 supplement)

HERB-ROASTED ELYSIAN FIELDS FARM LAMB*
Grilled Romesco Squash, Picholine Olives,
and Compressed Yellow Peaches

100 DAY DRY-AGED BEEF RIB-EYE*
Fried Green Tomatoes, Salanova Lettuces, Roasted Tomato "Aioli,"
and Hobbs Shore’s Bacon Gastrique
(100.00 supplement)

"TARTELETTE AMANDINE AUX ABRICOTS"
California Apricots, Candied Marcona Almonds,
and Double Cream Ice Cream

PRIX FIXE 225.00
SERVICE INCLUDED



