
 
 

 

 

c h e f ’ s  t a s t i n g  m e n u   |   1 9   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 

Atlantic Fluke Tartare, Brokaw Avocado Pudding, Wild Oxalis 
and Finger Lime 

 ( 75.00 supplement ) 

 

HAWAI IAN HEA RTS  O F  PEA C H PA LM 
Hadley Orchard Medjool Dates, Marcona Almonds, Thompson Grapes 

and Garden Sorrel 
 
 

É LE V AGE S  PÉ R IGORD  MOU LA RD  DUC K  FO IE  G RA S “R ILLETTE ”  
Sour Apple Marmalade, Apple Cider “Gelée,” Cauliflower Florets 

and Pea Tendrils 
 ( 40.00 supplement ) 

 

SLO W CO O KE D  PA C IF IC  SE A  BRE A M 
Yellow Lipstick Peppers, Cerignola Olives, Cutting Celery 

and Saffron “Vierge” 

 

“C AE SA R SA LA D ”  
Sweet Butter Poached Maine Lobster, Caramelized Romaine Lettuce, 

Sweet Garlic Melba and Greek Bottarga Emulsion 

 

“PO RK  A ND BE A NS”  
All Day Braised Salmon Creek Farms Pork Belly, “Cassoulet” of Rancho Gordo Pole Beans, 

Garden Collard Greens and Whole Grain Mustard 
 
 

“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 HARC OAL  G R ILLED  SNA KE  R IVE R  FARMS  “CA LO TTE  DE  BŒU F”  
Dry Aged Brisket, Yukon Gold Potato Confit, Caramelized Garden Onions, 

Scallion Salad and “Sauce Bordelaise” 

 

AND ANTE  DA IRY  “AC A PE LLA ”  
French Prune Pudding, Pickled Ruby Beets, English Walnuts 

and Wild Arugula 

 

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


