
 
 

 

 

c h e f ’ s  t a s t i n g  m e n u   |   3 0   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 Tartare, Pineapple-Yuzu “Chiffon,” 
Garden Basil and Crispy Black Rice 

 ( 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 ”  
Honey Poached Cranberries, French Pumpkin Chutney, Garden Celery, 

Toasted Oats and Black Winter Truffle “Coulis” 
 ( 40.00 supplement ) 

 

SA U TÉED  F ILLE T  OF  ME D ITE RRA NE A N TU RBO T 
Smoked Trout “Brandade,” Melted Garden Onions, Wild Purslane 

and Malt Vinegar 

 

SWEE T  BU TTE R POA C HE D  MA INE  LO BSTE R 
Satsuma “Suprêmes,” Garden Beets, Wild Sorrel 

and “Sauce Maltaise” 

 

WO LFE  RA NC H WHITE  QU A IL  A ND BACO N “PRE SSÉ ”  
Tomato Marmalade, Preserved Green Tomatoes, 

Romaine Lettuce and “Béarnaise Gastrique” 
 
 

“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 ) 

 

C HA RC OA L  G R ILLED  SNAKE  R IVE R  FARMS  “CA LO TTE  DE  BŒU F”  
Black Trumpet Mushrooms, Braised Collard Greens, Roasted Garden Turnips, 

“Pommes Maxim’s” and “Crème de Champignons” 

 

“C AV E  A GE D CO MTÉ ”  
Toasted Banana Bread, English Walnuts, Belgian Endive 

and Black Winter Truffle Infused Honey 

 

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


