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“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 
Alaskan King Crab, Tomato Confit,  

Bantam Hen Egg Mousse and Garden Dill 
( 60.00 supplement ) 

 

G A RDE N BRO CCO L I  SA LAD 
Burrata, Meyer Lemon, “Pain de Campagne” and Wild Arugula 

  
HU D SO N VA LLE Y  MO U LA RD  D UC K  FO IE  G RA S  “R ILLE TTE”  

Jacobsen Orchard Mulberries, Toasted Oats, Sunflower Sprouts  
and Pink Peppercorn Infused Greek Yogurt 

( 30.00 supplement ) 

 

SA U TÉED  F ILLE T  OF  STO NING TO N MA INE  HAL IBU T 
with a Râgout of Sacramento Delta Asparagus, Fava Beans, Sweet White Corn  

and Basil Infused Extra Virgin Olive Oil 

 

WILD  SCO TT ISH  LANG O UST INE  “BO UDIN”  
Roasted Ruby Beets, Glazed Cipollini Onions, La Ratte Potato Purée  

and King Richard Leek “Hollandaise” 

 

THO MA S  FA RM SQUA B  
K&J Orchards Apricots, Sicilian Pistachio Purée and Foie Gras “Mignonette” 

 

HE RB ROA STED  SALMO N C REE K  FA RM PO RK  
“Saucisson à l’ Ail,” Watercress “Spätzle,” Buttered English Peas  

and Applewood Smoked Bacon Jus 
 
 

C HA RC OA L  G R ILLED  J A PA NESE  WAG YU  
“Ris de Veau,” Wild Oregon Cèpes, Chantenay Carrots 

 and “Sauce Bordelaise” 
( 100.00 supplement ) 

 

SPRING  BROO K  FARM “A SHBROO K”  
“Mara de Bois” Strawberries, Poppy Seed Shortbread 

and Garden Fennel Relish 

 

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


