
 
 

 

 

c h e f ’ s  t a s t i n g  m e n u   |   2 4   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 

Crispy Bone Marrow Custard, Ruby Beets, Pickled Red Onions 
and Horseradish Crème Fraîche 

 ( 75.00 supplement ) 

 

HAWAI IAN HEA RTS  O F  PEA C H PA LM 
Charred Eggplant, Compressed Persian Cucumbers, 

Greek Yogurt and Crispy Chickpeas 
 
 

HU D SO N VA LLE Y  MO U LA RD  D UC K  FO IE  G RA S  “TE RRINE ”  
Schmitt Family Farm Apples, Whipped Garden Honey, 

Cherry Belle Radishes and Toasted Cashews 
 ( 40.00 supplement ) 

 

PA C IF IC  Y ELLOWTAIL  “CO NFIT  À  LA  MINU TE ”  
Peekytoe Crab “Brandade,” Globe Artichokes, Fino Verde Basil 

and Sweet Pepper Pudding 

 

SWEE T  BU TTE R POA C HE D  MA INE  LO BSTE R 
Glazed Garden Carrots, Wild Purslane and Young Ginger-Coconut “Sabayon” 

 

“RO UE LLE ”  O F  L IBE RTY  FA RM PE K IN  D UC K  
Creamed Pistachios, Garden Celery, Crispy Quail Egg 

and “Consommé de Canard” 

 

SLO W RO A STE D ELY S IA N  F IE LD S  FA RM LA MB 
Wilted Arrowleaf Spinach, Hadley Orchard Medjool Dates, Poached Sultanas 

and Curried Almond Jus 
 
 

C HARC OAL  G R ILLED  J A PA NESE  WAG YU  
Caramelized Cabbage Dumpling, Savoy Cabbage Purée, Preserved Red Cabbage 

and Toasted Caraway Essence 
( 100.00 supplement ) 

 

“C A BO T  CLO THBOUND  C HE DD A R”  
K&J Orchards Bartlett Pears, Toasted Walnut Shortbread 

and Black Winter Truffle “Coulis” 

 

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


