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“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 
Big Eye Tuna “Tartare,” Brokaw Avocado “Mosaic”  

and Crispy Black Rice  
( 60.00 supplement ) 

 

HAWAI IAN HEA RTS  O F  PEA C H PA LM  
Compressed Summer Melons, Garden Cucumbers 

 and Young Ginger “Chiffon” 
 
 

HU D SO N VA LLE Y  MO U LA RD  D UC K  FO IE  G RA S  “TE RRINE ”  
K&J Orchards Peaches, Garden Cilantro  

and Vanilla Infused Peach Syrup 
 ( 30.00 supplement ) 

 

SLO W CO O KE D  F ILLE T  O F  W ILD  SC O TT ISH  SE A  TRO U T 
Fork Crushed La Ratte Potatoes, Preserved Meyer Lemon, 

 Sunflower Sprouts and Spanish Caper Emulsion 

 

ALASKAN K ING  C RAB  “PO ÊLÉE ”  
San Marzano Tomato Confit, Bantam Hen Egg “Terrine,” 

Niçoise Olives and Garden Parsley 

 

D EV IL ’S  G ULC H RANC H RA BBIT  “PO RC HE TTA ”  
Hobbs’ Bacon, Golden Corn Polenta, Chanterelle Mushrooms  

and Buttered Brentwood Corn 

 

HE RB ROA STED  E LY S IA N  F IE LD S  FA RM LA MB 
Braised Rancho Gordo Pole Beans, Sweet Garden Peppers, Merguez 

and “Sauce Pimentón” 
  

C H A R C AO L  G R I L LE D  1 00  D A Y  D R Y  AG ED  A ME R I CA N  W AG YU  

Glazed Garden Carrots, “Saucisson à l’Ail,” Wilted Arrowleaf Spinach  
and “Sauce Bordelaise” 
( 100.00 supplement ) 

 

ME AD O W C REE K  D A IRY  “G RA YSO N” 
Santa Rosa Plums, Toasted Marcona Almond “Barquette” 

and Young Fennel “Gastrique” 

 

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


