per se

SALON TASTING MENU
October 29, 2019

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

ROYAL OSSETRA CAVIAR*

Scallop "Boudin en Glagage" and Scallion "Emincé"
(60.00 supplement)

SALAD OF COMPRESSED CHICORIES
Oat "Tuile," Satsuma Mandarins,
Salsify Root, and Belgian Endive

"PASTRAMI" OF HUDSON VALLEY MOULARD DUCK FOIE GRAS
Pickled Green Strawberries, Hakurei Turnips,
Fines Herbes, and Whole Grain Mustard Condiment

CHARCOAL-GRILLED MEDITERRANEAN LUBINA
Matsutake Mushrooms, Savoy Cabbage,
and "Sauce Supréme"

HAND-CUT "TAGLIATELLE"
"Parmigiano-Reggiano," "Beurre Noisette,"

and Shaved White Truffles from Alba
(175.00 supplement)

ELYSIAN FIELDS FARM LAMB*
Cauliflower Florettes, Nigoise Olives, Gem Lettuces,
and "Sauce Anchoiade"

SIRLOIN OF MIYAZAKI WAGYU*
"Pommes Boulangére," Wilted Arrowleaf Spinach,
Cipollini Onions, and "Bordelaise"
(100.00 supplement)

"BABA AU RHUM"
White Wine-Poached Starkrimson Pears, Candied Meyer Lemon,
and Buttermilk Sherbet

PRIX FIXE 225.00
SERVICE INCLUDED



