
 
 

 

 

c h e f ’ s  t a s t i n g  m e n u   |   1 3   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 

Smoked Montana Rainbow Trout “Royale,” Brioche Soldiers  
and Béarnaise Butter  
 ( 60.00 supplement ) 

 

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

and Tender Garden Herbs 
 
 

É LE V AGE S  PÉ R IGORD  MOU LA RD  DUC K  FO IE  G RA S “TO RCHO N”  
Hibiscus Poached Rhubarb, Glazed Satsumas, Ruby Beets  

and Garden Mâche 
 ( 30.00 supplement ) 

 

SA U TÉED  F ILLE T  OF  W ILD  SCO TT ISH  SE A  TRO U T 
Cherry Belle Radishes, Hard Boiled Bantam Hen Egg “Terrine,”  

Watercress Salad and French Pickle Emulsion 

 

SWEE T  BU TTE R POA C HE D  A LA SKA N K ING  C RA B 
First of the Season Green Asparagus, Toasted Pine Nuts, Meyer Lemon Confit  

and Wild Miners Lettuce 

 

FO U R STO RY  H ILL  FA RM PO ULA RD E 
Braised Garden Collard Greens, Cipollini Onions, Sweet Carrots 

 and Hobbs’ Bacon Jus 
 
 

“C A RNA RO L I  R ISO TTO  B IO LO G ICO ”  
“Parmigiano Reggiano” and Shaved Black Winter Truffles from Provence 

 ( 125.00 supplement ) 

 

HE RB ROA STED  E LY S IA N  F IE LD S  FA RM LA MB 
Caramelized Fennel, Cauliflower “Cous Cous,” Hadley Orchards Medjool Dates  

and Sweet Curry Jus 
 
 

C HARC OAL  G R ILLED  J A PA NESE  WAG YU  “A U PO IV RE ”  
Belgian Endive, Sour Apple Purée, Garden Spinach and Sunchoke “Blanquette” 

( 100.00 supplement ) 

 

AND ANTE  DA IRY  “TO MME  D OLC E ”  
Toasted English Walnut “Génoise,” Riesling “Gelée” 

 and Garden Celery Branch Salad 

 

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


