
 
 

 

 

c h e f ’ s  t a s t i n g  m e n u   |   2 6   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, Garden Radishes and Fork Crushed La Ratte Potatoes 
 ( 75.00 supplement ) 

 

HAWAI IAN HEA RTS  O F  PEA C H PA LM SALA D 
Marinated Garden Cucumbers, Preserved Green Tomatoes, Nasturtium Leaves 

and Brokaw Avocado Purée 
  

É LE V AGE S  PÉ R IGORD  MOU LA RD  DUC K  “FO IE  G RA S A U  TORC HO N” 
Schmitt Family Farm Apples, Garden Turnips, Toasted Oats 

and Black Winter Truffle Purée 
 ( 40.00 supplement ) 

 

SA U TÉED  F ILLE T  OF  G U LF  CO A ST  C O BIA  
Applewood Smoked Bacon, Roasted Ruby Beets, 

Pickled Young Onions and Garden Lettuces 

 

SWEE T  BU TTE R POA C HE D  A LA SKA N K ING  C RA B 
Braised Garden Swiss Chard, Musquée de Provence Pumpkin “Velouté,” 

Roasted Cauliflower and “Beurre Noisette” 

 

SLO W RO A STE D L IBE RTY  FA RM PE K IN  D UC K 
Broccoli “Pain Perdu,” Satsuma Mandarin “Suprêmes” 

and Preserved Green Peppercorn 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 ) 

 

HE RB ROA STED  E LY S IA N  F IE LD S  FA RM LA MB 
Black Trumpet Mushrooms, Garden Celery Root 

and Red Wine Shallot Purée 
  

C HARC OAL  G R ILLED  J A PA NESE  WAG YU  
Oregon Cépes, Garden Onions, Creamed Arrowleaf Spinach 

and “Sauce Bordelaise” 
( 100.00 supplement ) 

 

AND ANTE  DA IRY  “AC A PE LLA ”  
K&J Orchards Pears, Piedmont Hazelnut Shortbread 

and Garden Honey 

 

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


