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

 

 

 
 

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

November 8, 2020 
___________________________________________________________ 

 

"B O R S C H T " 

Ruby Beets, Granny Smith Apples, Garden Dill,  
and Preserved Horseradish 

 

S A L A D  O F  C O M P R E S S E D  C E L T U C E  

Petite Radishes, Marcona Almonds, Pea Shoots,  
and "Green Goddess" Dressing 

 

"C R O Q U E T T E  D E  L É G U M E S  D ' H I V E R " 

Nantes Carrots, Napa Cabbage,  
and Habanada Pepper "Aïoli" 

 

S O F T - P O A C H E D  N O R W I C H  M E A D O W S  F A R M  H E N  E G G *  

Mushroom Tart, Broccoli Spigarello, 
and Tarragon Oil 

 

C E L E R Y  R O O T  "R A V I O L I " 

Brussels Sprouts, Piedmont Hazelnuts,  
and "Vin Jaune" Emulsion  

 

H A N D - C U T  "T A G L I A T E L L E " 

Aged Parmesan and Shaved White Truffles from Alba 
(175.00 supplement) 

 

"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  

 

"H A S S E L B A C K " H O N E Y N U T  S Q U A S H  

Hakurei Turnips, Cipollini Onions,  
and Sunflower Seed Vinaigrette 

 

"G O U G È R E " 

with Aged "Comté" 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 

 

 

 
 

C H E F ’ S  T A S T I N G  M E N U  

November 8, 2020 
___________________________________________________________ 

 

"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*  

 

G O L D E N  R E S E R V E  C A V I A R *  

"Everything Bagel," Pickled Pearl Onions,  
and Split Chives 

(60.00 supplement) 
 

G I N G E R  "P A N N A  C O T T A " 

Matsutake Mushrooms, Shunkyo Radishes, Marcona Almonds, 
and Preserved Yuzu "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   

Fennel Bulb, English Walnuts, 
and Amarena Cherry Purée 

(30.00 supplement) 
 

M A I N E  S E A  S C A L L O P  "T A T A K I "* 

Compressed Kohlrabi, Toasted Pistachios,  
and Granny Smith Apple "Vierge" 

 

S N A K E  R I V E R  F A R M S  S T U R G E O N  "E N  C R É P I N E T T E " 

Creamed Tokyo Negi, Scallion Oil, 
and Smoked Oyster Emulsion 

 

K U R O B U T A  P O R K  J O W L  

Salt-Baked Rutabaga, Red Napa Cabbage, 
and "Sauce Périgourdine" 

 

H A N D - C U T  "R I G A T I N I " 

"Parmigiano-Reggiano," "Sauce Suprême," 
and Shaved White Truffles from Alba 

(175.00 supplement) 
 

"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  
 

C H A R C O A L - G R I L L E D  "C A L O T T E  D E  B Œ U F "*  

Anson Mills Farro Verde, Greenmarket Peppers, Braised Sunflower Seeds,  
Dandelion Greens, and Calabrian Chili Oil 

 

M I Y A Z A K I  W A G Y U  "P O Ê L É "* 

Russet Potato "Gratin," Celery Branch Salad, Tonnato "Mousseline,"  
and "Sauce Bordelaise" 

(100.00 supplement) 
 

"G O U G È R E " 

with Aged "Comté" 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  
 

 

 

 


