
 
 

 

 
c h e f ’ s  t a s t i n g  m e n u   |   2 3   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 
Smoked Cobia “Parfait,” Preserved Horseradish “Bavarois” 

and Crispy “Arlettes” 
( 60.00 supplement ) 

 

G A RDE N C UCU MBER SA LAD 
Hawaiian Hearts of Peach Palm, Fennel “Gastrique” 

and Brokaw Avocado Purée 
 
 

HU D SO N VA LLE Y  MO U LA RD  D UC K  FO IE  G RA S  “G Â TE A U ”  
Garden Strawberries, Piedmont Hazelnuts  

and Toasted Oats 
( 30.00 supplement ) 

 

SLO W CO O KE D  F ILLE T  O F  SA N  FRA NCISC O BAY  SALMO N 
Rainbow Trout “Beignet,” Spanish Caper Aïoli, Bantam Hen Egg Mousse 

and Nasturtium Leaves  

 

“PE A S  A ND  CA RROTS”  
Alaskan King Crab, Sweet Carrot Purée, Garden Pea Shoots 

 and Young Ginger “Mousseline” 

 

SA LMO N C REE K  FARMS  PO RK  JO WL 
Brentwood Corn “Salad,” Poached Bing Cherries, Garden Lettuces 

 and “Sauce Dijonnaise” 
 
 

“MA CA RO NI  A ND  CHE E SE ”  
Hand-Cut “Macaroni,” Hobbs’ Bacon, Romaine Lettuce, “Parmigiano-Reggiano”  

and Shaved Australian Black Winter Truffle 
(125.00 supplement) 

 

E LY S IA N  F IE LD S  FA RM LA MB “E N  PERS ILLAD E ”  
Garden Romano Beans, Tomato Confit, Kettle Garlic and Braised Rancho Gordo Pole Beans 

  
C HARC OAL  G R ILLED  J A PA NESE  WAG YU  

Wild Oregon Morel Mushrooms, Red Wine Braised Cipollini Onions, 
Creamed Arrowleaf Spinach and “Sauce Bordelaise” 

( 100.00 supplement ) 

 

AND A NTE  DA IRY  “AC A PE LLA ”  
K&J Orchards Apricots, Sicilian Pistachio “Barquette” 

and Garden Celery  

 

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


	6.23 Dinner

