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

November 25, 2019 

H O N E Y N U T  S Q U A S H  "D U M P L I N G "
 
Scallion Salad and Young Ginger Vinaigrette
 

"T A R T E L E T T E " O F  S L O W - R O A S T E D  B E E T S  

Preserved Green Strawberries, Fines Herbes,  


and "Green Goddess" Dressing 


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  "C R O Q U E T T E "
 
Anson Mills Farro Verde, Oven-Roasted Tomatoes, 


Persian Cucumbers, and Tuscan Kale "Aïoli" 


C E L E R Y  R O O T  "P A S T R A M I "
 
Shiitake Mushrooms, Piedmont Hazelnuts, 


and Pickled Sultanas 


"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
 

L A  R A T T E  P O T A T O  "A G N O L O T T I "
 
Cocktail Artichokes, Sweet Carrots, Watercress Leaves,  


and "Vin Jaune" Emulsion 


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) 


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 
  
per se Ricotta, Greenmarket Peppers,  


and Italian Parsley Oil 


J A S P E R  H I L L  F A R M  "B A Y L E Y  H A Z E N  B L U E "
 
Spiced Pumpkin "Genoise," Flowering Quince, 


Belgian Endive, and Pearson Farm Pecans 


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  

November 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*
 

C A U L I F L O W E R  "P A N N A C O T T A "
 
Island Creek Oyster Glaze, Tellicherry Peppercorn "Mignonnette," 


Brioche Melba, and Royal Ossetra Caviar*
 
(60.00 supplement) 


S A L A D  O F  N A N T E S  C A R R O T S  
Norwich Meadows Farm Bok Choy, Crispy Sunchokes, 

and Sesame "Coulis" 

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  
Muscat Grapes, Fennel Bulb, English Walnuts,
 

and Vanilla-Scented Greek Yogurt 

(30.00 supplement)
 

M A R I N A T E D  N O R W E G I A N  L A N G O U S T I N E S *  
Tangerine "Suprêmes," Hass Avocado Mousse, 


Winter Radishes, and Spiced Citrus "Vierge"
 

"P A V É " O F  M E D I T E R R A N E A N  L U B I N A 
  
"Pommes Purée," Black Trumpet Mushrooms,  


and "Crème de Crustacés"
 

"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 


D E V I L ’ S  G U L C H  R A N C H  "P O U S S I N "
 
Celery Root "Fondant," Chestnut Confit, 


and Black Winter Truffle-Madeira Jus
 

H E R B - R O A S T E D  M A R C H O  F A R M  "R I S  D E  V E A U "
 
Soft-Scrambled Hen Egg, Koshihikari Rice, 


and Shaved White Truffles from Alba
 
(175.00 supplement) 


S A D D L E  O F  B A C O N - W R A P P E D  M I L L B R O O K  F A R M  V E N I S O N * 
  
Honeynut Squash, Melted Savoy Cabbage, Toasted Pumpkin Seeds, 


and "Sauce Bordelaise" 


C H A R C O A L - G R I L L E D  M I Y A Z A K I  W A G Y U *  
Molokai Yams, Ají Dulce Pepper "Aïoli,"
 

Tokyo Turnips, and "Steak Sauce" 

(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 


