
 
 

 

 

c h e f ’ s  t a s t i n g  m e n u   |   1 5   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 

  
“SHRIMP  CO C KTA IL”  

Poached Pink Hopper Shrimp, Royal Ossetra Caviar, San Marzano Tomato Marmalade, 
Crispy Oyster Crackers and Petite Garden Cress 

 ( 75.00 supplement ) 
 

G A RDE N PU MPKIN  SA LAD 
Whipped Ricotta, Toasted Oats, Pumpkin Seed Marmalade 

and Wild Arugula 
 
 

É LE V AGE S  PÉ R IGORD  MOU LA RD  DUC K  FO IE  G RA S “TE RRINE ”  
Satsuma Mandarins, Grapefruit Confit, Garden Fennel 

and Pink Peppercorn Infused Yogurt 
 ( 40.00 supplement ) 

 

SLO W CO O KE D  F ILLE T  O F  W ILD  SC O TT ISH  SE A  TRO U T 
Slow Roasted Ruby Beets, Garden Sorrel and Horseradish Crème Fraîche 

 
 

“Q UE NELLE  DE  BRO C HE T”  
“Crème de Chou-fleur et Glaçage de Homard”  

 

SWEE T  BU TTE R POA C HE D  A LA SKA N K ING  C RA B 
Glazed Garden Carrots, Pea Tendrils and Whipped Yuzu 

 

SLO W RO A STE D FOU R  STO RY  H ILL  FARM PO U LA RDE 
Creamed Garden Kale, Sweet Potato Purée, Honey Poached Cranberries 

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 ) 

 

“D ÉG U STA T IO N”  OF  BRO KE N A RRO W RA NC H V E NISO N 
Caramelized Brussels Sprouts, Savoy Cabbage Purée, White Wine Poached Sour Apples 

 and Red Cabbage Essence 
  

C HA RC OA L  G R ILLED  J A PA NESE  WAG YU  
Pickled Garden Radishes, Jacobsen Orchards Persimmons, 

Puffed Barley and Miso Butter 
( 100.00 supplement ) 

 

AND ANTE  DA IRY  “CO NTRA LTO ”  
Devin Knell’s Coppa, Caraway Pickles, Preserved Ají Dulce Peppers 

and Whole Grain Mustard 
 

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


