
 
 

 

 

c h e f ’ s  t a s t i n g  m e n u   |   1 0   O c t o 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 

Meyer Lemon “Royale,” Fino Verde Basil, Maine Lobster 
and “Crème de Homard” 

 ( 75.00 supplement ) 

 

HAWAI IAN HEA RTS  O F  PEA C H PA LM 
Naval Orange Confit, Brokaw Avocado Mousse, Garden Radishes 

and Greek Yogurt 
 
 

É LE V AGE S  PÉ R IGORD  MOU LA RD  DUC K  FO IE  G RA S “TE RRINE ”  
Schmitt Family Farm Apples, Toasted Oats, Garden Sorrel 

and Black Winter Truffle Purée 
 ( 40.00 supplement ) 

 

A PPLEWOO D  SMO KE D  MO NTA NA RA INBO W TROU T  
Caramelized Brussels Sprouts, Garden Turnips and Savoy Cabbage Purée 

 

SWEE T  BU TTE R POA C HE D  A LA SKA N K ING  C RA B 
Glazed Garden Carrots, Matsutake Mushrooms  

and Toasted Pine Nut “Velouté” 

 

D EV IL ’S  G ULC H RANC H RA BBIT  “PO RC HE TTA ”  
Cauliflower Tapenade, Hadley Orchards Medjool Dates, Crispy Garden Kale 

and English Walnut Jus 

 

SLO W RO A STE D ELY S IA N  F IE LD S  FA RM LA MB 
Braised Romano Beans, Crispy Chickpea “Panisse,” Sweet Peppers 

and Opal Basil 
 
 

C HARC OAL  G R ILLED  J A PA NESE  WAG YU  
Wild Oregon Cèpe “Duxelles,” Cipollini Onion Rings, 

Garden Spinach and Aged Madeira Cream 
( 100.00 supplement ) 

 

AND ANTE  DA IRY  “AC A PE LLA ”  
Butternut Squash Chutney, Compressed Chicories  

and Pearson Farm Pecans 

 

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


