
 
 

 

 
c h e f ’ s  t a s t i n g  m e n u   |   3 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 
Stonington Maine Lobster “en Gelée,” Horseradish “Bavarois” 

and Crispy Oyster Crackers  
( 60.00 supplement ) 

 

G A RDE N KO HLRA BI  SA LAD 
Petite Turnips, Navel Orange Mostarda, Wild Arugula 

and Toasted Pine Nuts 
  

HU D SO N VA LLE Y  MO U LA RD  D UC K  FO IE  G RA S  “R ILLE TTE”  
Sacramento Delta Asparagus, Marinated Apricot,  

Burgundy Mustard and Marcona Almonds 
( 30.00 supplement ) 

 

SA U TÉED  F ILLE T  OF  ME D ITE RRA NE A N TU RBO T 
Sweet Onion “Tagliatelle,” Garden Snow Peas, “Soubise Béchamel”  

and Lamborn Pea Tendrils 

 

C HA RC OA L  G R ILLED  PAC IF IC  A BALO NE 
Globe Artichokes, Spiced Tomato Conserva, Moroccan Olives and Opal Basil 

 

C O RNBRE AD  STU FFE D  G R IGG STO WN FA RM PHEA SA NT 
Applewood Smoked Bacon, Wilted Arrowleaf Spinach, Poached Bing Cherries 

and “Sauce Périgourdine”  

 

HE RB ROA STED  E LY S IA N  F IE LD S  FA RM LA MB 
Chickpea Hummus, Compressed Persian Cucumbers, Garden Mint Infused Greek Yogurt 

and “Paloise Gastrique”  
 
 

100  D A Y  D RY  AG ED A ME RIC A N WAG YU 
Brisket Stuffed Swiss Chard Rib, Glazed Chantenay Carrots and “Sauce Bordelaise”  

( 100.00 supplement ) 

 

NE TTLE  MEA DO W FA RM “KU NIK”  
Ruby Beet-Poppy Seed “Madeleine,” Macerated Blackberries  

and Garden Sorrel 

 

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


	4.30 Dinner

