
 
 

 

 
c h e f ’ s  t a s t i n g  m e n u   |   2 8   A u g u s t   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 
Big Eye Tuna “Tartare,” Bantam Hen Egg “Terrine,” Niçoise Olives 

and Tender Garden Herbes 
( 60.00 supplement ) 

 

G A RDE N YE LLO W TO MA TO  “G AZ PAC HO”  
Brokaw Avocado, Opal Basil and Marinated Sungold Tomatoes 

  
HU D SO N VA LLE Y  MO U LA RD  D UC K  FO IE  G RA S  “R ILLE TTE”  

Schmitt Family Farm Apples, Celery Branch Salad, Wild Sorrel 
and Black Winter Truffle Purée 

 ( 30.00 supplement ) 

 

SA U TÉED  F ILLE T  OF  NO YO  BAY  BLA C K C OD 
Buckwheat “Blini,” Garden Cucumbers, Watercress Salad 

and Horseradish Crème Fraîche 

 

WILD  SCO TT ISH  LANG O UST INE  “E N  BR IO C HE ”  
“Purée de Chou-Fleur et Crème de Crustacé” 

 

D EV IL ’S  G ULC H RANC H RA BBIT  “PO RC HE TTA ”  
La Ratte Potato Purée, “Spätzle,” Lobster Mushrooms 

and “Sauce Chasseur” 

 

HE RB ROA STED  E LY S IA N  F IE LD S  FA RM LA MB 
Glazed Pearl Onions, Toasted English Walnuts, Belgian Endive 

and Pinot Noir Sauce 
 
 

C HARC OAL  G R ILLED  J A PA NESE  WAG YU  
Wagyu “Saucisson,” Slow Roasted Chantenay Carrots, Creamed Arrowleaf Spinach, 

Garden Pea Shoots and Blue Apron Ale  
( 100.00 supplement ) 

 

ME AD O W C REE K  D A IRY  “G RA YSO N” 
Caramelized Shallot “Panade,” Pearson Farm Pecans 

and K&J Orchard Peaches 

 

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


