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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 
Buckwheat “Crêpe,” Montana Rainbow Trout, 

Sweet Onion Relish and Crispy “Arlettes” 
( 60.00 supplement ) 

 

HAWAI IAN HEA RTS  O F  PEA C H PA LM SALA D 
Yountville Figs, Garden Turnips, Aged Balsamic Vinegar 

and Sicilian Pistachio Purée 
  

É LE V AGE S  PÉ R IGORD  MOU LA RD  DUC K  FO IE  G RA S “TO RCHO N”  
Chanterelle Mushrooms, Garden Cucumber “Vierge” 

and Sunflower Sprouts 
( 30.00 supplement ) 

 

BIG  EYE  TU NA “À  LA  PLA NC HA ”  
Bouchot Mussels, Niçoise Olives, Early Girl Tomato “Tapenade” 

and Opal Basil 

 

SWEE T  BU TTE R POA C HE D  STO NING TON MA INE  LO BSTE R 
Dry Farmed Artichokes, Sunchoke Purée, Parsley Leaves and Spanish Caper Emulsion 

 

FO U R STO RY  H ILL  FA RM PO ULA RD E 
Hadley Orchards Medjool Dates, English Walnuts, Crispy Kale and “Sauce Périgourdine” 

 

SA LMO N C REE K  FARM KU RO BU TA  PO RK  
“Boudin Noir,” Schmitt Family Farm Pears, Ruby Beets, Belgian Endive 

and Whole Grain Mustard 
 
 

“BLA C K  A ND  BLUE  BE E F”  
Charcoal Grilled Japanese Waygu, Sungold Tomatoes, Brokaw Avocado, 

Romaine Lettuce and “Bleu d’Auvergne”  
( 100.00 supplement ) 

 

SPRING  BROO K  FARM “A SHBROO K”   
New Crop Potato “Terrine,” Pickled Young Onions 

and Wild Purslane 

 

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


