
 
 

 

 

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

Applewood Smoked Trout “Parfait,” Garden Dill “Bavarois” 
and Oyster Crackers 

 ( 75.00 supplement ) 

 

HAWAI IAN HEA RTS  O F  PEA C H PA LM 
Ruby Red Grapefruit 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 ) 

 

SLO W CO O KE D  F ILLE T  O F  W ILD  K ING  SA LMO N 
Braised Fennel Bulb, Wild Purslane and Meyer Lemon Mayonnaise 

 

WILD  SCO TT ISH  LANG O UST INE  “BO UDIN”  
Wilted Arrowleaf Spinach, Glazed Garden Carrots 

and “Béarnaise Mousseline”  

 

SLO W RO A STE D FOU R  STO RY  H ILL  FARM PO U LA RDE 
Braised Garden Chard, French Prunes, Parsnip Purée 

and Spiced Port Wine Reduction 

 

“C HÂ TE A U BRIA ND ”  O F  MA RC HO  FA RMS  NA TU RE  FED  VE AL  
Caramelized Brussels Sprouts, Garden Turnips, Savoy Cabbage Purée 

and Whole Grain Mustard 
 
 

C HARC OAL  G R ILLED  J A PA NESE  WAG YU  
Caramelized Ruby Beets, Braised Brisket, Glazed Pearl Onions 

and “Sauce Raifort” 
( 100.00 supplement ) 

 

AND ANTE  DA IRY  “F IG A RO ”  
Devin Knell’s 3 Year Aged Ham, Matsutake Mushrooms,  

Wild Arugula and Crispy Lavash 

 

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


