
 
 

 

 

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

“Béarnaise Royale,” Alaskan King Crab “Ragoût,” Crispy Oyster Crackers 
and Garden Chervil 

 ( 75.00 supplement ) 
 

HAWAI IAN HEA RTS  O F  PEA C H PA LM 
Coconut “Panna Cotta,” Thompson Grapes, Marcona Almonds 

and Curry-Banyuls “Gastrique” 
  

É LE V AGE S  PÉ R IGORD  MOU LA RD  DUC K  FO IE  G RA S “R ILLETTE ”  
Marinated Banana, Toasted Oats, English Walnuts 

and Black Winter Truffle “Coulis” 
 ( 40.00 supplement ) 

 

SA U TÉED  F ILLE T  OF  JA PA NE SE  BLU E  NO SE  MED A I  
Smoked Trout “Brandade,” Garden Radishes, Brokaw Avocado Purée 

and Crushed Caper Butter 
 

“BE E TS  A ND  LEE KS”  
Sweet Butter Poached Maine Lobster, Ruby Beet and Mustard Salad with “Pommes Maxim’s,” 

Garden Mâche and Horseradish-Leek “Vichyssoise” 
 

L IBE RTY  FA RM PE K IN  D UC K 
Crispy Confit, Caramelized Parsnips, Garden Onions 

and Sour Cherry “Hydromel” 
  

“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 ELY S IA N  F IE LD S  FA RM LA MB 
Garden Pumpkin, Black Trumpet Mushrooms, Celery Root Confit 

and Pumpkin Seed “Bordelaise” 
  

“STE A K  A ND  E GG S”  
Charcoal Grilled Japanese Wagyu, Bantam Hen Egg “Terrine,” Gold Potato “Latke,” 

Matsutake Mushrooms, Creamed Arrowleaf Spinach and “Steak Sauce” 
( 100.00 supplement ) 

 

A ND A NTE  DA IRY  “CO NTRA LTO ”  
Applewood Smoked Bacon, Garden Turnips, Sour Apple “Parisienne” 

and Frisée Lettuce 
 

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


