
 
 

 

 

c h e f ’ s  t a s t i n g  m e n u   |   1 9   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 

Wild King Salmon “Croustillant,” Preserved Horseradish “Bavarois” 
and Tender Garden Herbs 

 ( 75.00 supplement ) 
 

HAWAI IAN HEA RTS  O F  PEA C H PA LM 
Marinated Garden Cucumbers, Green Tomatoes, Brokaw Avocado Purée 

and Nasturtium Leaves 
 
 

HU D SO N VA LLE Y  MO U LA RD  D UC K  FO IE  G RA S  “TE RRINE ”  
K&J Orchards Pears, Toasted Oats, Belgian Endive 

and Black Winter Truffle Purée 
( 40.00 supplement ) 

 

SA U TÉED  F ILLE T  OF  PA C IF IC  Y ELLOWTA IL  
Garden Radishes, Hard Boiled Bantam Hen Egg, Toasted Caraway 

and Cornichon Relish 
 

BIG  ISLA ND  A BA LONE 
Sugar Pie Pumpkin “Ravioli,” Chestnut Confit, Crispy Sage 

and Brown Butter 
  

WILD  SCO TT ISH  LANG O UST INE  “BO UDIN”  
Nantes Carrots, Globe Artichokes, Cerignola Olives, 

Parsley and “Barigoule Emulsion” 
 

SLO W RO A STE D L IBE RTY  FA RM PE K IN  D UC K 
Parsnip “Pain Perdu,” Caramelized Brussels Sprouts, 

Butternut Squash Purée and Huckleberry Jus 
 
 

“C A RNA RO L I  R ISO TTO  B IO LO G ICO ”  
Parmigiano Reggiano, “Beurre Noisette”  

and Shaved White Truffles from Alba 
( 175.00 supplement ) 

 

HE RB ROA STED  E LY S IA N  F IE LD S  FA RM LA MB 
Swiss Chard “Barbajuan,” Roasted Cauliflower, 
Charred Eggplant “Béchamel” and Pine Nut Jus 

  
C HA RC OA L  G R ILLED  J A PA NESE  WAG YU   

Oregon Cèpe Mushrooms, Yukon Gold Potato “Rösti,” Wilted Arrowleaf Spinach 
and “Sauce Bordelaise” 
( 100.00 supplement ) 

 

AND ANTE  DA IRY  “ETU D E ”  
Buckwheat “Crêpe,” Roasted Ruby Beets 

and Schmitt Family Farm Apples 
 

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


