
 
 

 

 

c h e f ’ s  t a s t i n g  m e n u   |   2 7   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 

Maine Lobster “en Gelée,” Preserved Horseradish “Bavarois,” 
Ruby Beets and Oyster Crackers 

 ( 75.00 supplement ) 

 

RO MA NO BEA NS  BRA ISED  WITH  E A RLYG IRL  TO MA TOE S 
Gold Bar Squash Confit, Cerignola Olives, Basil Buds 

and Crispy Chickpea “Tuile” 
 
 

É LE V AGE S  PÉ R IGORD  MOU LA RD  DUC K  “FO IE  G RA S A U  TORC HO N” 
Riesling Poached Bartlett Pears, Crystalized Pear Chip and Red Crimson Pear Marmalade 

 ( 40.00 supplement ) 

 

SU NFLO WE R SEE D  C RU STE D  MED ITE RRA NE A N TU RBO T 
Violet Artichokes, Creamed Cauliflower, Sunflower Sprouts 

and Artichoke Emulsion 

 

PAC IF IC  A BA LO NE  “TE MPU RA ”  
Naval Orange Confit, Brokaw Avocado Mousse, Cilantro Shoots 

and “Piment d’Espelette” 

 

WO LFE  RA NC H WHITE  QU A IL  
“Pain d’Épice,” Braised Garden Chard Ribs, Crispy Tuscan Kale 

and English Walnut Jus 

 

“C HÂ TE A U BRIA ND ”  O F  MA RC HO  FA RMS  V EA L  
Brussels Sprout “Émincée,” Schmitt Family Farm Apples, Glazed Turnips 

and “Sauce Lyonnaise”  
 
 

C HARC OAL  G R ILLED  J A PA NESE  WAG YU  
Crispy Beef Fat Custard, Mount Rainier Cèpes, Haricot Verts 

and Roasted Mushroom Jus 
( 100.00 supplement ) 

 

AND ANTE  DA IRY  “ETU D E ”  
Garden Strawberry Jam, Alpine Strawberries  

and Sicilian Pistachios 

 

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


