
 
 

 

 

c h e f ’ s  t a s t i n g  m e n u   |   1 1   F e b r u a r y   2 0 1 6  
 

PRIX  F IX E  310 .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 

San Francisco Bay Albacore “Tartare,” Young Ginger “Gelée” 
and Yuzu “Chiffon” 

 ( 60.00 supplement ) 

 

HAWAI IAN HEA RTS  O F  PEA C H PA LM 
Ruby Grapefruit “Suprêmes,” Brokaw Avocado Mousse 

and Tender Garden Herbs 
 
 

HU D SO N VA LLE Y  MO U LA RD  D UC K  FO IE  G RA S  “TE RRINE ”  
Hibiscus Poached Rhubarb, Glazed Satsumas, Ruby Beets  

and Wild Miners Lettuce 
 ( 30.00 supplement ) 

 

SA U TÉED  F ILLE T  OF  PA C IF IC  SE A  BREA M 
Hard Boiled Bantam Hen Egg, Cerignola Olives, Crispy Chickpea “Panisse,” 

Garden Arugula and Spiced Tomato Conserva 

 

STO NING TO N MA INE  SE A  SCA LLO P  “PO Ê LÉE ”  
Pumpkin Seed “Panade,” French Green Lentils, Coraline Chicory 

and Butternut Squash “Velouté” 

 

L IBE RTY  FA RMS  PEK IN  D UC K  
with a Dark Raisin, English Walnut and Garden Fennel “Ragoût” 

 
 

“FR IC A SSÉE  DE  VOLA ILLE  A UX  MO RILLE S  FA ÇO N PAU L  BO CU SE ”  
Poularde Confit, Wild California Grey Morels and “Blanquette de Champignons”  

 

C HA RC OA L  G R ILLED  SNAKE  R IVE R  FARMS  “CA LO TTE  DE  BŒU F”  
Glazed Nantes Carrots, Wilted Arrowleaf Spinach and “Sauce Bordelaise”  

 

AND ANTE  DA IRY  “AC A PE LLA ”  
Toasted Graham Cracker, Bartlett Pear, Pearson Farm Pecans 

and Black Truffle Infused Garden Honey 

 

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


	2.11 Dinner

