
 
 

 

 
c h e f ’ s  t a s t i n g  m e n u   |   2 1   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,” 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 Chrysanthemum  
  

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

and Frisée 
( 30.00 supplement ) 

 

SLO W CO O KE D  F ILLE T  O F  G ULF  C O AST  C O BIA  
Globe Artichokes, Romaine Lettuce, Toasted Brioche Melba  

and Bottarga Emulsion  

 

ALASKAN K ING  C RAB  “PO ÊLÉE ”  
La Ratte Potato Purée, Buttered English Peas, Cherry Belle Radishes  

and Chanterelle Mushrooms 

 

MA RC HO  FA RMS  “RIS  D E  VE AU  BOU D IN”  
Charred Eggplant Polenta, Kettle Garlic Confit, Preserved Garden Peppers  

and “Sauce Pimentón”  

 

HE RB ROA STED  E LY S IA N  F IE LD S  FA RM LA MB 
Caramelized Savoy Cabbage, Chantenay Carrots, Horseradish Crème Fraîche  

and Toasted Caraway Essence  
 
 

C HARC OAL  G R ILLED  J A PA NESE  WAG YU  
Yukon Gold Potato “Rösti,” Sunny Side Up Quail Egg, Garden Onions, 

Arrowleaf Spinach and “Steak Sauce”  
( 100.00 supplement ) 

 

AND ANTE  DA IRY  “MÉ LA NGE ”  
Hibiscus Poached Rhubarb, Riesling “Gelée” and “Laitues Rouges”  

 

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


	4.21 Dinner

