
 
 

 

 
c h e f ’ s  t a s t i n g  m e n u   |   1 5   M a 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 YA L  KALUG A  C AV IA R 
“Béarnaise Royale,” Maine Lobster “Fondue” 

 and Crispy Oyster Crackers 
( 60.00 supplement ) 

 

G A RDE N BRO CCO L I  SA LAD 
Holland White Asparagus, Meyer Lemon, Burrata and Dill Pollen Lavash 

 
 

HU D SO N VA LLE Y  MO U LA RD  D UC K  FO IE  G RA S  “R ILLE TTE”  
“Mara de Bois” Strawberries, Garden Fennel, Purslane and Sicilian Pistachio Purée 

( 30.00 supplement ) 

 

SLO W CO O KE D  F ILLE T  O F  W ILD  K ING  SA LMO N 
Cracked Rice and White Corn “Porridge,” Tomato Confit and Fino Verde Basil 

 

“PE A S  A ND  CA RROTS”  
Wild Scottish Langoustine “Boudin,” Garden Snow Peas, Chantenay Carrots  

and Lamborn Pea Tendrils 

 

THO MA S  FA RM SQUA B  
Garden Blackberries, Ruby Beet Purée, Shiso and Foie Gras “Mignonette”  

 

HE RB ROA STED  SALMO N C REE K  FA RM PO RK  
“Saucisson à l’ Ail,” Glazed Pearl Onions, Royal Blenheim Apricots  

and “Sauce Charcutière” 
 
 

C HARC OAL  G R ILLED  J A PA NESE  WAG YU  
Sacramento Delta Asparagus, Chanterelle Mushrooms,  

Creamed Arrowleaf Spinach and “Steak Sauce” 
( 100.00 supplement ) 

 

SPRING  BROO K  FARM “A SHBROO K”  
Hibiscus Poached Rhubarb, Piedmont Hazelnuts  
and Black Winter Truffle Infused Garden Honey 

 

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


