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T A S T I N G  O F  V E G E T A B L E S  

June 26, 2019 

H A S S  A V O C A D O  S O R B E T  
Nectarine Relish, Easter Egg Radishes, 

Marcona Almonds, and Crispy "Masa" 


M A R I N A T E D  G R E E N M A R K E T  C U C U M B E R S  

Compressed Snow Peas, per se Ricotta,
 

Toasted Pine Nuts, and Fines Herbes 


C H A R C O A L - G R I L L E D  R O M A N E S C O  S Q U A S H  
Hawaiian Hearts of Peach Palm "Falafel," Opal Basil,
 

Shishito Peppers, Charred Tomato Emulsion 


C U R E D  F O U R  S T O R Y  H I L L  F A R M  H E N  E G G  
Marinated Pole Beans, Garlic Chives,  


and Smoked "Soubise" 


"B R E A D  A N D  B U T T E R " 

"Parker House Roll" and Diane St. Clair’s Animal Farm Butter 


Y U K O N  G O L D  P O T A T O  "P I E R O G I "
 
Green Asparagus, Norwich Meadows Farm Hakurei Turnips, 


Salanova Lettuces, and "Mousseline Béarnaise" 


R U S S E T  P O T A T O  "G N O C C H I "
 
"Parmigiano-Reggiano" and Shaved Australian Black Winter Truffles 


(125.00 supplement)
 

F O R E S T  M U S H R O O M  "T A R T E L E T T E "
 
Pickled Ramps, Sweet Garlic Cream,
 

and "Sauce Bordelaise" 


N E T T L E  M E A D O W  F A R M  "K U N I K "
 
Spiced English Walnuts, Celery Branch "Ribbons,"
 

and Brooks Cherry "Mostarda" 


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  


 *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 
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C H E F ’ S  T A S T I N G  M E N U  

June 26, 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 *  
"Feuille de Brick," Yellowfin Tuna "Tartare,"
 

and Toasted Sesame Seed Coulis
 
(60.00 supplement) 


S A L A D  O F  C H E R R Y  T O M A T O E S  
Green Tomato "Relish," Easter Egg Radishes, 

and "Ranch Dressing" 

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  
Yellow Peaches, Celery Branch "Ribbons," Pearson Farm Pecans,
 

and Kendall Farms Crème Fraîche 

(30.00 supplement)
 

G R E E N  W A L K  H A T C H E R Y  R A I N B O W  T R O U T *  
Compressed Persian Cucumbers, Greenmarket Turnips, 


and Japanese Bonito 


M A I N E  S E A  S C A L L O P  "P O Ê L É "* 

Bok Choy "Émincé," Charred Scallions,  


and Pearl Onion Petals  


"B R E A D  A N D  B U T T E R "
 
Caramelized Tomato English Muffin and Whipped Lardo 


D I A M O N D  H  R A N C H  Q U A I L  B R E A S T  
Glazed Sweet Carrots, Garlic Scapes,
 

and Fines Herbes Emulsion 


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


(125.00 supplement)
 

P R I M E  R I B  O F  E L Y S I A N  F I E L D S  F A R M  L A M B *  
Petite Lettuces, Padrón Peppers, Cauliflower Purée, 


and Meyer Lemon Jus 


"S T E A K  A N D  E G G S "* 

Charcoal-Grilled Miyazaki Wagyu, Slow-Cooked Hen Egg,
 

Pickled Ramps, and "Gastrique Béarnaise" 

(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  

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


