
                       *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 

 

 

 

February 16,  2020 

" "

"Sabayon" of Pearl Tapioca with Island Creek Oysters 

and Regiis Ova Caviar  

Green Walk Hatchery Smoked Trout "Rillettes," Brioche Melba,  

Celery Branch, and Dill Crème Fraîche 

(60.00 supplement) 

" "

"Pain de Campagne," Sweet Carrots, Young Fennel,  

and Armando Manni Extra Virgin Olive Oil  

" "

Cara Cara Orange "Mostarda," Winter Chicories,  

California Pistachios, and Ruby Beet Purée  

(30.00 supplement) 

" "

Pickled Sunchokes, Opal Basil, Marcona Almonds,  

and "Beurre Noisette" 

" " 

Butter-Poached Maine Lobster, Mascarpone-Enriched Hand-Cut "Ditalini," 

and Creamy Lobster Broth 

" "

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

" "

Slow-Roasted Butternut Squash, Piedmont Hazelnuts,  

and "Jus de Volaille" 

" "

"Parmigiano-Reggiano" and Shaved Black Winter Truffles from Périgord  

(125.00 supplement) 

" "

Black Trumpet Mushrooms, Hadley Orchards Medjool Dates,  

and Foie Gras-Madeira Emulsion 

"Pommes Purée," Salanova Lettuce,  

and "Béarnaise Gastrique" 

(100.00 supplement) 

" "

with Aged Gruyère and Black Winter Truffles 

Fruit, Ice Cream, Chocolate, and Candies 

 

 

 

 

 

 
 

 


