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“OYSTERS  AND PEARL S”  

“Sabayon” of Pearl Tapioca with Island Creek Oysters  
and White Sturgeon Caviar 

 
 

ROYAL  KAL UGA CAVI AR  
“Béarnaise Royale,” Smoked Rainbow Trout,  

Fines Herbes and Crispy “Arlettes”  
( 60.00 supplement ) 

 

GARDEN CUCUMB ER  SAL AD  
Hawaiian Hearts of Peach Palm, Brokaw Avocado Purée 

and Persian Cucumber “Gelée” 
  

HUDSON VAL L EY  MOUL ARD DUCK F O IE GRAS  “TERR INE”  
Caramelized Shallot “Panade,” K&J Orchards Peaches 

and Whole Grain Mustard 
( 30.00 supplement ) 

 

APPL EWOOD SMOKE D GUL F  COAST  COBIA 
Ruby Beet Relish, Bantam Hen Egg Mousse, Dill Pollen Lavash 

and Sunflower Sprouts 

 

SWEET  BUTTER  POACHED AL ASKAN K ING  CRAB  
Brentwood Corn, Sungold Tomatoes, Wilted Arrowleaf Spinach 

and Garden Tomato “Vierge”  

 

WOL F E RANCH WHITE QUAIL  “EN BR IOCHE”  
Black Mission Figs, Sicilian Pistachio Purée, Nasturtium Leaves 

and Black Winter Truffle Confit  
  

MARCHO F ARMS  “R IS  DE VEAU L ACQU ÉE”  
Mascarpone Enriched Jimmy Red Corn Polenta, “Sauce Soubise”  

and Shaved Australian Black Winter Truffle 
(125.00 supplement) 

 

HERB ROASTED EL YS IAN F IEL DS  F ARM L AMB 
Garden Turnips, Slow Roasted Chantenay Carrots, Pea Shoots and “Sauce Paloise”  

  
CHARCOAL  GR IL L ED J APANESE WAGYU  

Wagyu “Saucisson,” Wild Oregon Morel Mushrooms, La Ratte Potato Confit 
and Mushroom “Jus Gras”  

( 100.00 supplement ) 

 

ANDANT E DAIRY  “ ACA PEL L A”  
Piedmont Hazelnut “Pain de Gênes,” Santa Rosa Plums 

and Young Fennel “Gastrique”  

 

ASSORTMENT  OF  DESSERTS 
Fruit, Ice Cream, Chocolate and Candies 


	7.21 Dinner

