
 
 

 

 

c h e f ’ s  t a s t i n g  m e n u   |   2 1   S e p t e m b e r   2 0 1 5  
 

PRIX  F IX E  295 .00    |    SE RV IC E  INCLU DE D 
 

 

 

 

 

 

 
“O Y STE RS  A ND  PEA RLS”  

“Sabayon” of Pearl Tapioca with Island Creek Oysters  
and White Sturgeon Caviar 

  
RO YAL  O SSE TRA  C AV IA R 

Wild King Salmon “Chaud-Froid,” Russet Potato “Latke,” 
Horseradish Crème Fraîche and Garden Dill 

( 75.00 supplement ) 

 

SA LAD  O F  G A RDE N C HE RRIE TTE  RA D ISHE S 
Toasted Brioche “Panade,” Young Fennel, Brokaw Avocado Purée 

and Garden Lettuces 
  

SLO W PO AC HE D  É LE V AGE S  PÉ R IGO RD MO ULA RD D UC K  “FO IE  G RA S”  
Roasted Ruby Beets, Jacobsen Orchards Black Mission Figs, 

Toasted Oats and Greek Yogurt 
 ( 40.00 supplement ) 

 

SA U TÉED  F ILLE T  OF  G U LF  CO A ST  PO MPA NO 
Globe Artichokes, Cerignola Olives, Wild Arugula 

and Yellow Lipstick Pepper “Pudding” 

 

SWEE T  BU TTE R POA C HE D  A LA SKA N K ING  C RA B 
Soffrito Braised Romano Beans, Crispy Chickpea “Panisse” 

and Genovese Basil “Pistou” 

 

WO LFE  RA NC H WHITE  QU A IL  
K&J Orchards Pears, Cipollini Onions, Wilted Arrowleaf Spinach 

 and “Sauce Périgourdine” 

 

C HA RC OA L  G R ILLED  SNAKE  R IVE R  FARMS  “CA LO TTE  DE  BŒU F”  
Corned Beef Tongue “Rouelle,” Garden Carrots, Smoked Lobster Mushrooms 

and “Sauce Bordelaise” 

 

AND ANTE  DA IRY  “AC A PE LLA ”  
Schmitt Family Farm Apples, English Walnut Shortbread 

and Brown Butter Infused Garden Honey 

 

A SSO RTME NT  O F  DE SSE RTS 
Fruit, Ice Cream, Chocolate and Candies 


