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C H E F ’ S  T A S T I N G  M E N U  

November 29, 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 "
 
Brioche Melba, Tellicherry Peppercorn "Mignonnette,"
 

Island Creek Oyster Glaze, and Royal Ossetra Caviar*
 
(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  
Espelette Pepper-Scented "Lavash," Winter Radishes,  


Hass Avocado, and Meiwa Kumquats 


"G Â T E A U " O F  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 
  
Mountain Rose Apples, Tokyo Turnips, Pickled Mustard Seeds,
 

and Kendall Farms Crème Fraîche 

(30.00 supplement)
 

"S A S H I M I " O F  J A P A N E S E  H I R A M A S A * 
  
Glazed Satsuma Mandarins, Compressed Persian Cucumbers,  


and Spiced Cashews 


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  
Hand-Cut "Rigatini," Crispy Shallots,  


and Black Winter Truffle Emulsion 


"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 *  
Winter Chicories, Moon Drop Grapes, Salsify Root Cream,
 

and California Pistachio Vinaigrette 


"C A R N A R O L I  R I S O T T O  B I O L O G I C O "
 
"Castelmagno" Mousse, "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 "*
 
Forest Mushrooms, Holland Eggplant "Pressé,"
 

Wilted Arrowleaf Spinach, and Marsala Jus 


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 *  
Cornbread "Pain Perdu," Sweet Carrots,  

Savoy Cabbage, and "Sauce Bordelaise" 


(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 


