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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 
Sea Scallop “Blini,” Bantam Hen Egg Mousse, Kendall Farms Crème Fraîche  

and Fines Herbes  
( 60.00 supplement ) 

 

SWEE T  E NG L ISH PE A  SA LA D  
Sunchoke “Bavarois,” Chanterelle Mushrooms, Garden Snow Peas 

and Toasted Barley Chip 
 
 

HU D SO N VA LLE Y  MO U LA RD  D UC K  FO IE  G RA S  “TE RRINE ”  
Royal Blenheim Apricots, Garden Turnips  

and Whole Grain Mustard  
( 30.00 supplement ) 

 

SLO W CO O KE D  F ILLE T  O F  W ILD  K ING  SA LMO N 
Sacramento Delta Asparagus, Tomato Confit, Garden Spinach  

and Tomato Vine “Mousseline”  

 

SWEE T  BU TTE R POA C HE D  A LA SKA N K ING  C RA B 
Compressed Garden Radishes, Yukon Gold Potatoes, Marinated Capers  

and “Beurre Montpellier”  

 

MA RC HO  FA RMS  “RIS  D E  VE AU  BOU D IN”  
Jimmy Red Corn Polenta, Wild Oregon Morel Mushrooms  

and Foie Gras “Mignonette” 

 

HE RB ROA STED  E LY S IA N  F IE LD S  FA RM LA MB 
Spiced Tomato Conserva, Fava Beans, Preserved Meyer Lemon 

and Moroccan Olive Jus 
  

C HA RC OA L  G R ILLED  J A PA NESE  WAG YU  
Globe Artichokes, Glazed Cipollini Onions, Garden Carrots 

and “Sauce Colbert”  
( 100.00 supplement ) 

 

AND ANTE  DA IRY  “MÉ LA NGE ”  
Hibiscus Poached Rhubarb, Ruby Beet Essence 

 and “Laitues Rouges”  

 

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


	5.17 Dinner

