
 
 

 

 

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

  
“LO BSTE R RO LL”  

Stonington Maine Lobster, Garden Celery Branch Salad,  
“Thousand Island Dressing” and Royal Ossetra Caviar 

( 60.00 supplement ) 

 

HA WA I IA N HEA RTS  O F  PEA C H PA LM 
Mandarin Satsuma “Suprêmes,” Cherry Belle Radishes, 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”  
Marinated Cucumbers, Garden Turnips, Dill Pollen Lavash,  

Spicy Mustard Condiment and Pea Tendrils 
( 30.00 supplement ) 

 

MARCO NA  ALMO ND  C RU STE D  MED ITE RRA NE A N TU RBO T 
Wilted Garden Spinach, Fava Beans, Sweet Curry  

and Young Coconut “Coulis” 

 

SWEE T  BU TTE R POA C HE D  A LA SKA N K ING  C RA B 
Crispy Chickpea “Panisse,” Globe Artichokes, Picholine Olives, Wild Arugula  

and “Sauce Romesco” 

 

FO U R STO RY  H ILL  FA RM PO ULA RD E 
La Ratte Potato Purée, Hard Boiled Bantam Hen Egg, Wild Miners Lettuce  

and Green Asparagus “Vichyssoise”  
 
 

“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 ) 

 

“C HÂ TE A U BRIA ND ”  O F  MA RC HO  FA RMS  NA TU RE  FED  VE AL  
Applewood Smoked Bacon, Glazed Sunchokes, California Grey Morels, Pearson Farm Pecans  

and “Blanquette de Champignons” 
 
 

C HA RC OA L  G R ILLED  J A PA NESE  WAG YU   
Creamed Black Trumpet Mushrooms, “Gnocchi à la Parisienne,” Chantenay Carrots,  

Watercress Salad and “Sauce Bordelaise” 
( 100.00 supplement ) 

 

AND ANTE  DA IRY  “CO NTRA LTO ”  
Hibiscus Poached Rhubarb, Ruby Beets  

and Toasted English Walnut Shortbread 

 

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


