
 
 

 

 

c h e f ’ s  t a s t i n g  m e n u   |   2 3   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 

Citrus Cured Pacific Yellowtail, Ruby Grapefruit “Terrine,” 
Soy Bean Purée and Garden Sorrel 

 ( 75.00 supplement ) 
 

HAWAI IAN HEA RTS  O F  PEA C H PA LM 
Schmitt Family Farm Apples, Garden Pumpkin 

and Compressed Chicories 
 
 

É LE V AGE S  PÉ R IGORD  MOU LA RD  DUC K  FO IE  G RA S “TE RRINE ”  
Brokaw Avocado, Satsuma “Suprêmes,” Garden Radishes 

and Fennel Pollen Lavash 
 ( 40.00 supplement ) 

 

SLO W CO O KE D  F ILLE T  O F  J A PA NE SE  BLU E NO SE  ME DA I  
Chickpea “Falafel,” Garden Cucumbers, Cilantro Leaves 

and Greek Yogurt 
 

A LA SKA N K ING  C RAB  “E N  BR IOC HE ”  
Garden Turnips, Matsutake Mushrooms, Nasturtium Leaves 

and Rosemary Nage 
 

WO LFE  RA NC H WHITE  QU A IL  
Compressed Persimmons, Toasted Oats, Sunchoke Cream 

and Black Winter Truffle Sauce 
 
 

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

and Shaved White Truffles from Alba 
( 175.00 supplement ) 

 

“D ÉG U STA T IO N”  OF  BRO KE N A RRO W RA NC H V E NISO N 
Savoy Cabbage Purée, Caramelized Brussels Sprouts, Preserved Garden Cabbage 

 and “Sauce Poivrade” 
 
 

“STE A K  A ND  E GG S”  
Japanese Wagyu “Tournedo,” Sunny Side Up Quail Egg, Glazed Garden Onions, 

Arrowleaf Spinach Cream and “Steak Sauce” 
( 100.00 supplement ) 

 

“C AV E  A GE D CO MTÉ ”  
Royal Blenheim Apricot Pudding, Toasted Hazelnuts 

and Bronze Fennel 
 

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


