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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 
Applewood Smoked Gulf Coast Cobia, Garden Dill “Bavarois” 

and Crispy Oyster Crackers 
( 60.00 supplement ) 

 

G ARDE N C A RRO T  SA LAD 
Hawaiian Hearts of Peach Palm, Australian Finger Lime 

and Garden Shiso 
 
 

HU D SO N VA LLE Y  MO U LA RD  D UC K  FO IE  G RA S  “TE RRINE ”  
K&J Orchards Apricots, Toasted Sicilian Pistachio Purée  

and Wild Sorrel  
( 30.00 supplement ) 

 

SLO W CO O KE D  F ILLE T  O F  PAC IF IC  YELLO WTA IL  
Cherriette Radishes, Spanish Capers, Brokaw Avocado Mousse 

and Garden Fennel “Gastrique”  

 

“BE E TS  A ND  LEE KS”  
Sweet Butter Poached Stonington Maine Lobster, Poached Bing Cherries, 

Roasted Ruby Beets and King Richard Leek “Hollandaise” 

 

WO LFE  RA NC H WHITE  QU A IL  
Toasted Rice “Porridge,” Sweet White Corn and Chanterelle Mushrooms “à la Grecque” 

 

HE RB ROA STED  E LY S IA N  F IE LD S  FA RM LA MB 
Preserved Garden Chilies, Cerignola Olives, Meyer Lemon Confit, Romaine Lettuce 

and “Pimentón Jus” 
 
 

C HARC OAL  G R ILLED  J A PA NESE  WAG YU  
Caramelized Spring Onions, La Ratte Potato Purée, Glazed Pearl Onions 

and “Sauce Bordelaise”  
( 100.00 supplement ) 

 

AND ANTE  DA IRY  “CO NTRA LTO ”  
Devin Knell’s 3 Year Aged Mangalitsa Ham, Chickpea “Panisse,” 

Wild Arugula and Fava Bean “Pistou”  

 

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


	6.2 Dinner

