
 
 

 

 

c h e f ’ s  t a s t i n g  m e n u   |   2 7   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 

Alaskan King Crab “en Gelée,” Horseradish “Bavarois,” 
Sweet Onion Relish and Crispy Oyster Crackers 

 ( 75.00 supplement ) 
 

HA WA I IA N HEA RTS  O F  PEA C H PA LM 
Nantes Carrots, Watermelon Radishes, Garden Watercress 

and Green Goddess Dressing 
  

É LE V AGE S  PÉ R IGORD  MOU LA RD  DUC K  FO IE  G RA S “R ILLETTE ”  
Washington Street Quince Purée, Riesling “Gelée,” 

Piedmont Hazelnut “Pain de Gênes” and Bitter Chicories 
 ( 40.00 supplement ) 

 

SA U TÉED  F ILLE T  OF  ME D ITE RRA NE A N TU RBO T 
Satsuma “Suprêmes,” Celery Root Purée, Celery Branch Salad 

and Black Winter Truffle Emulsion 
 

SWEE T  BU TTE R POA C HE D  MA INE  LO BSTE R 
La Ratte Potato Purée, Forest Mushroom “Fricassée,” Pea Tendrils 

and “Blanquette de Champignons” 
 

L IBE RTY  FA RM PE K IN  D UC K 
Duck Gizzard “Rouelle,” Honey Poached Cranberries, 

French Pumpkin and “Sauce 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 Broccoli Purée, Crispy Chickpea “Panisse,” Kettle Garlic Confit 

and English Thyme Jus 
  

C HARC OAL  G R ILLED  J A PA NESE  WAG YU  
Corned Beef Tongue, Garden Celtuce, Romaine Lettuce, 

Toasted Rye Melba and Spicy Mustard 
( 100.00 supplement ) 

 

AND ANTE  DA IRY  “F IG A RO ”  
Black Mission Fig Jam, Garden Fennel, Toasted Walnut Shortbread 

and Wild Arugula 
 

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


