
 
 

 

 
c h e f ’ s  t a s t i n g  m e n u   |   2 0   A p r i l   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 
Cauliflower “Bavarois,” Oyster “Gelée,” Crispy Oyster Crackers 

and Garden Sorrel 
( 60.00 supplement ) 

 

HAWAI IAN HEA RTS  O F  PEA C H PA LM 
Garden Celtuce, Marinated Brokaw Avocado, Persian Lime “Gastrique” 

and Petite Lettuces  
  

HU D SO N VA LLE Y  MO U LA RD  D UC K  FO IE  G RA S  “R ILLE TTE”  
Macerated Garden Mulberries, Tokyo Turnips, Burgundy Mustard 

and Frisée 
( 30.00 supplement ) 

 

SA U TÉED  F ILLE T  OF  ME D ITE RRA NE A N TU RBO T 
Fork Crushed New Crop Potatoes, Spring Onions, Malt Vinegar Condiment 

and Watercress 

 

SWEE T  BU TTE R POA C HE D  STO NING TON MA INE  LO BSTE R 
Chanterelle Mushrooms, Fava Beans, Arrowleaf Spinach and Double Mushroom Bouillon 

 

WO LFE  RA NC H WHITE  QU A IL  
Caramelized Green Garlic, Preserved Pepper Relish, Kettle Garlic Confit 

and Armando Manni “Per Me” Olive Oil 

 

“PE A S  A ND  CA RROTS”  
Charcoal Grilled Snake River Farms “Calotte de Bœuf,” Glazed Chantenay Carrots, 

Buttered English Peas and “Sauce Bordelaise”  

 

AND ANTE  DA IRY  “AC A PE LLA ”  
Hibiscus Poached Rhubarb, Riesling Jelly and Black Pepper Shortbread 

 

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


	4.20 Dinner

