
 
 

 

 

c h e f ’ s  t a s t i n g  m e n u   |   8   D e c 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 Scottish Sea Trout, Russet Potato “Latke” 
and Garden Watercress 

 ( 75.00 supplement ) 
 

WINTE R  RAD ISH  SALA D 
Australian Finger Lime “Gelée,” Hawaiian Hearts of Peach Palm 

and Brokaw Avocado Pudding 
  

É LE V AGE S  PÉ R IGORD  MOU LA RD  DUC K  FO IE  G RA S “TE RRINE ”  
Garden Celery Root, Washington Street Quince Purée 

and Toasted Oats 
 ( 40.00 supplement ) 

 

A PPLEWOO D  SMO KE D  MO NTA NA RA INBO W TROU T  
Glazed Satsuma “Suprêmes,” Ruby Beet Essence 

and Fines Herbes 
 

SWEE T  BU TTE R POA C HE D  A LA SKA N K ING  C RA B 
Belgian Endive, Garden Salsify, Toasted Marcona Almonds 

and Cranberry Marmalade 
 

WO LFE  RA NC H WHITE  QU A IL  
Toasted Grain “Porridge” with Oregon Cèpe Mushrooms 

and Madeira-Mushroom “Blanquette” 
  

MA PLE LACQ UE RED MA RC HO  FA RMS “R IS  D E  VE AU ” 
Anson Mill’s Polenta, Brown Butter Jus 

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 
Braised Collard Green “Rouelle,” White Wine Poached Sour Apple Purée 

and Sweet Curry Jus 
  

C HARC OAL  G R ILLED  J A PA NESE  WAG YU  
Musquée de Provence Pumpkin “Pain Perdu,” Black Trumpet Mushrooms, Pearson Farm Pecans, 

Arrowleaf Spinach and “Sauce Bordelaise” 
 ( 100.00 supplement ) 

 

AND ANTE  DA IRY  “AC A PE LLA ”  
Jefferson Street Persimmons, Garden Turnips 

and “Quatre Épices” Shortbread 
 

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


