
 
 

 

 
c h e f ’ s  t a s t i n g  m e n u   |   7   J u n e   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 
Stonington Maine Lobster “en Gelée,” Horseradish “Bavarois,” 

Garden Radishes and Compressed Persian Cucumbers  
( 60.00 supplement ) 

 

HAWAI IAN HEA RTS  O F  PEA C H PA LM 
Garden Carrots, Hadley Orchards Medjool Dates, Young Ginger “Gastrique” 

and Black Rice Chip 
 
 

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, Piedmont Hazelnuts 

and Black Winter Truffle “Coulis” 
( 30.00 supplement ) 

 

G RILLE D F ILLE T  OF  G U LF  CO A ST  C O BIA  
Caramelized Cauliflower, Spanish Capers, Espelette Pepper and Bottarga Emulsion  

 

SWEE T  BU TTE R POA C HE D  A LA SKA N K ING  C RA B 
Bing Cherries, Watercress and Buttered Brentwood Corn 

 

D EV IL ’S  G ULC H RANC H RA BBIT  
Hard Boiled Bantam Hen Egg, Tomato Marmalade, Romaine Lettuce,  

Brokaw Avocado and Hobbs’ Bacon Jus 

 

HE RB ROA STED  E LY S IA N  F IE LD S  FA RM LA MB 
with a “Cassoulet” of Rancho Gordo Pole Beans, Preserved Green Garlic 

and Thyme Infused Olive Oil 
 
 

JAPANE SE  WAGY U  R IBE YE  
Wilted Arrowleaf Spinach, La Ratte Potato Purée, Glazed Pearl Onions 

and “Sauce Bordelaise”  
( 100.00 supplement ) 

 

AND ANTE  DA IRY  “AC A PE LLA ”  
Soffrito Braised Romano Beans, Globe Artichokes, Niçoise Olives 

and Crispy Chickpea “Panisse”  

 

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


	6.7 Dinner

