
 
 

 

 

c h e f ’ s  t a s t i n g  m e n u   |   3   N o v e m 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 “Chaud-Froid,” Russet Potato “Latke,” 
Horseradish Crème Fraîche and “Fines Herbes’ 

 ( 75.00 supplement ) 

 

G A RDE N LE TTUCE  HE A RT  “C AE SA R”  
Marinated Winter Radishes and Preserved Green Tomatoes  

 
 

HU D SO N VA LLE Y  MO U LA RD  D UC K  FO IE  G RA S  “TE RRINE ”  
Washington Street Quince, Garden Radishes, Toasted Oats 

and Compressed Chicories 
 ( 40.00 supplement ) 

 

SA U TÉED  F ILLE T  OF  ME D ITE RRA NE A N TU RBO T 
Roasted Garden Sunchokes, Royal Blenheim Apricot “Pâte de Fruit” 

and Toasted Sicilian Pistachios 

 

SWEE T  BU TTE R POA C HE D  A LA SKA N K ING  C RA B 
Garden Kale, Glazed Turnips, Soubise and French Pumpkin Mousseline 

 

SLO W CO O KE D  SA LMO N C REE K  FA RMS PO RK  BELLY  
Red Wine Braised Salsify, Caramelized Brussels Sprouts, 

Butternut Squash Purée and “Sauce Périgourdine” 
  

“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 Mushroom “Pain Perdu,” Garden Celery Root 

and Red Wine Shallot Sauce 
 
 

C HARC OAL  G R ILLED  J A PA NESE  WAG YU  
Braised Collard Greens, Roasted Ruby Beets, Garden Onions 

and “Sauce Bordelaise” 
( 100.00 supplement ) 

 

A ND A NTE  DA IRY  “CO NTRA LTO ”  
Garden Fennel, Pearson Farm Pecan Shortbread 

and Jacobsen Orchards Persimmons 

 

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


