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C H E F ’ S  T A S T I N G  M E N U  

July 25, 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 *  
Citrus-Cured Fluke "Carpaccio," Hass Avocado Mousse,
 

and Cucumber "Vierge" 

(60.00 supplement) 


H E R B - C R U S T E D  H O L L A N D  E G G P L A N T  
Greenmarket Tomatoes, Basil Oil, 

and Charred Tomato "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  
Andy’s Orchard Nectarines, Fennel Bulb, California Pistachios, 


and Aged Balsamic Vinegar 

(30.00 supplement)
 

M O N T A U K  Y E L L O W F I N  T U N A  "À  L A  P L A N C H A "* 

"Pain de Campagne," Romano Bean "Escabèche,"  


and Picholine Olives 


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  
Hawaiian Hearts of Peach Palm, Celery Branch "Ribbons," 


and Sweet Corn "Chowder" 


"B R E A D  A N D  B U T T E R "
 
Caramelized Tomato English Muffin and Diane St. Clair’s Animal Farm Butter 


M I L K - F E D  Y O R K S H I R E  P O R C E L E T  
Norwich Meadows Farm Summer Squash, Shishito Peppers,  


and Hobbs Shore’s Bacon Gastrique 


H A N D - C U T  "C A P E L L I N I "
 
Wilted Pea Shoots, "Parmigiano-Reggiano," 

and Shaved Australian Black Winter Truffles
 

(125.00 supplement)
 

E L Y S I A N  F I E L D S  F A R M  L A M B *  
"Pommes Purée," Broccoli Florettes, 

and "Sauce Pimentón" 

1 0 0  D A Y  D R Y - A G E D  B E E F  R I B - E Y E *  

Slow-Roasted Ruby Beets, Marinated Napa Cabbage, 

and "Borscht" 


(100.00 supplement)
 

M A P L E B R O O K  F A R M S  "B U R R A T I N I "
 
Brioche Melba, Preserved Ramps, 


and Arugula "Pesto" 


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 


