
 
 

 

 
c h e f ’ s  t a s t i n g  m e n u   |   2 9   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 
Applewood Smoked Cobia, Toasted Rye “Panna Cotta,” Garden Cucumbers 

and Horseradish Infused Crème Fraîche 
( 60.00 supplement ) 

 

HA WAI IAN HEA RTS  O F  PEA C H PA LM 
Brokaw Avocado Mousse, Preserved Garden Chilies, Toasted Cashews  

and Australian Finger Lime 
 
 

É LE V AGE S  PÉ R IGORD  MOU LA RD  DUC K  FO IE  G RA S “TE RRINE ”  
K&J Orchard Peaches, Toasted Oats and Sunflower Sprouts 

( 30.00 supplement ) 

 

SA U TÉED  F ILLE T  OF  STO NING TO N MA INE  HAL IBU T 
Cherrystone Clams, La Ratte Potato Purée, Garden Celery  

and Hobbs’ Bacon Emulsion 

 

SLO W RO ASTE D A LA SKA N  K ING  C RA B 
Garden Basil “Raviolini,” Sungold Tomatoes, Cerignola Olives  

and Buttered Tomato Vine “Nage”  

 

L IBE RTY  FA RM PE K IN  D UC K 
Duck Confit “Rouelle,” K&J Orchards Blueberries, Garden Beets  

and Foie Gras “Mignonette”  
 
 

“MA CA RO NI  A ND  CHE E SE ”  
Hand-Cut “Macaroni,” Roasted Chicken Wing, “Parmigiano-Reggiano”  

and Shaved Australian Black Winter Truffle 
( 125.00 supplement ) 

 

C HA RC OA L  G R ILLED  SNAKE  R IVE R  FARMS  “CA LO TTE  DE  BŒU F”  
Morel Mushroom “Subric,” Creamed Arrowleaf Spinach, Brentwood Corn 

and “Sauce Bordelaise”  
 
 

MA RC HO  FA RMS  “RIS  D E  VE AU  POÊ LÉE ”   
Summer Pole Beans “à la Française” and Creamy Mushroom “Blanquette” 

 

AND ANTE  DA IRY  “F IG A RO ”  
Garden Strawberries, Marcona Almonds and Riesling “Gelée” 

 

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


	6.29 Dinner

