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C H E F ’ S  T A S T I N G  M E N U  

August 19, 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 *  
Marinated Lobster Knuckles, Poached Quail Egg, 


and Wilted Arrowleaf Spinach 

(60.00 supplement) 


S A L A D  O F  H A W A I I A N  H E A R T S  O F  P E A C H  P A L M  
"Jamón Ibérico," Marcona Almonds, 

and Summer Melon "Vierge" 

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  
Candy Snap Grapes, Young Fennel, Candied Walnuts,  


and Kendall Farms Crème Fraîche 

(30.00 supplement)
 

"P A V É " O F  Y E L L O W F I N  T U N A *  

"Pain de Campagne," Norwich Meadows Farm Carrots, 


French Leeks, and "Escabèche" 


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

Snug Harbor Heritage Farm Welsh Onions, Brentwood Corn, 


and Murray Family Farms Cherries
 

"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  
Hakurei Turnips, Petite Bok Choy, 

and Pine Nut Vinaigrette 

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 *  
Charred Shishito Pepper "Pain Perdu," Greenmarket Squash,  

and Pole Beans "à la Plancha" 

S I R L O I N  O F  M I Y A Z A K I  W A G Y U *  
"Pommes Purée," Matsutake Mushrooms,  


Caraflex Cabbage, and "Steak Sauce" 

(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 "
 
Nectarine "Relish" and Pea Shoots
 

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 


