
 
 

 

 

c h e f ’ s  t a s t i n g  m e n u   |   2 5   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 

Hawaiian Big Eye Tuna, Ruby Grapefruit “Gelée,” Garden Sorrel 
and Soft “Tofu” 

 ( 75.00 supplement ) 

 

G A RDE N C UCU MBER SA LAD 
Marinated New Crop Potatoes, Hen Egg Mousse, “Pommes Maxim’s” 

and Pea Tendrils 
  

É LE V AGE S  PÉ R IGORD  MOU LA RD  DUC K  FO IE  G RA S “TE RRINE ”  
K&J Orchards Apples, Toasted Oats, Belgian Endive, 

Sicilian Pistachios and Black Truffle “Coulis” 
 ( 40.00 supplement ) 

 

SLO W CO O KE D  WILD  SC O TT ISH  SE A  TRO U T 
Satsuma “Suprêmes,” Garden Radishes, Brokaw Avocado Mousse 

and Fennel Pollen “Lavash” 

 

PAC IF IC  A BA LO NE  “SC HNITZE L”  
Caramelized Brussels Sprouts, Garden Turnips, Nasturtium Leaves 

and Whole Grain Mustard Emulsion  

 

SLO W RO A STE D FOU R  STO RY  H ILL  FARM PO U LA RDE 
Chestnut “Confiture,” Caramelized Parsnip, Compressed Chicories 

and Aged Balsamic Vinegar 
  

“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 ) 

 

SLO W RO A STE D SNA KE  R IVE R  FA RMS  “C A LO TTE  DE  BŒUF”  
Applewood Smoked Bacon, Dry Aged Brisket “Tart,” Caramelized Garden Beets 

and Sour Cherry Marmalade 

 

AND ANTE  DA IRY  “AC A PE LLA ”  
Royal Blenheim Apricot “Pâte de Fruit,” Toasted Hazelnuts 

and Riesling “Gelée” 

 

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


