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C H E F ’ S  T A S T I N G  M E N U  

November 15, 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 *  
Hiramasa "Tartare," Nori "Feuille de Brick," 

Persian Cucumbers, and Yuzu Crème Fraîche 


(60.00 supplement) 


"S A L A D E  D E  L É G U M E S  R A C I N E S "
 
Sweet Carrots, Caramelized Parsnips, Salsify Chips, 


and Rutabaga-Mustard Emulsion 


"T O R C H O N " O F  É L E V A G E S  P É R I G O R D  M O U L A R D  D U C K  F O I E  G R A S 
  
Satsuma Mandarins, Winter Chicories, Toasted Oats, 


and Espelette Pepper-Scented Yogurt
 
(30.00 supplement)  


P O T A T O - C R U S T E D  M O N T A U K  B U T T E R F I S H 
  
Veal "Bacon," Confit Whelks, per se Oyster Crackers,  


and "Chowder" Sauce
 

N A N T U C K E T  B A Y  S C A L L O P S  "À  L A  P L A N C H A "* 

Forest Mushrooms "à la Grecque," Hawaiian Hearts of Peach Palm, 


Pearl Onions, and Crispy Brussels Sprouts 


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

Bitter Cocoa Laminated Brioche and Diane St. Clair’s Animal Farm Butter 


L I B E R T Y  F A R M  P E K I N  D U C K  B R E A S T *  
Cauliflower Florettes, Damson Plums,
 

and Piedmont Hazelnut-Chocolate Purée 


H A N D - C U T  "T A G L I A T E L L E "
 
"Parmigiano-Reggiano," "Beurre Noisette," 


and Shaved White Truffles from Alba
 
(175.00 supplement) 


M A R C H O  F A R M S  V E A L  R I B - E Y E  "E N  C R É P I N E T T E "* 

Romano Beans, Greenmarket Peppers,  

Meyer Lemon, and Sauce "Pimentón"  


S N A K E  R I V E R  F A R M S  1 0 0  D A Y  D R Y - A G E D  B E E F *  
Molokai Yam "Mille-Feuille," Tokyo Turnips, Watercress "Pudding,"
 

and Szechuan Peppercorn "Mignonnette" 

(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 


