
 
 

 

 
c h e f ’ s  t a s t i n g  m e n u   |   6   O c t o b e r   2 0 1 6  

 

PRIX F IXE 31 0. 00    |    SERVI CE IN CL UDED  
 

 

 

 

 

 

 
“OYSTERS  AND PEARL S”  

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

 
 

ARCT IC CHAR  ROE  
Sea Trout “Tartare,” Sour Apple “Gelée,” Horseradish Crème Fraîche 

and Tender Garden Herbs  

 

HAWAI IA N HEARTS  OF  PEACH PAL M  
Golden Pineapple “Chutney,” Basil Seed “Relish” 

and Young Coconut Purée 
  

ÉL EVAGES  P ÉR IGORD MOUL ARD DUCK F O IE GRAS  “TORCHON” 
Preserved Garden Strawberries, Turnips, Nasturtium Leaves 

and Greek Yogurt 
( 30.00 supplement ) 

 

SAUTÉED F IL L ET  OF GULF  COAST  POMPANO  
Fennel Bulb “Brandade” and Rumi Saffron Infused Olive Oil 

 

PACIF I C ABAL ONE “F R IC ASSÉE”  
Sweet Potato Confit, Brussels Sprout Leaves and Preserved Cabbage “Bouillon” 

 

SAL MON CREEK F ARMS  KUROBUTA PORK J OWL 
Collard Greens “Rouelle,” Creamed Quinoa and “Sauce Périgourdine”  

 

HERB ROASTED EL YS IAN F IEL DS  F ARM L AMB 
Dry Farmed Artichokes, Winter Radishes, Sunchoke Purée 

and Spanish Caper Jus 
 
 

CHARCOAL  GR IL L ED J APANESE WAGYU  
Sweet Onion “Custard,” Garden Cucumbers, Romaine Lettuce 

and Caramelized Onion-Bone Marrow Sauce 
( 100.00 supplement ) 

 

ANDANT E DAIRY  “ ACA PEL L A”  
Niçoise Olives, Wild Sorrel and Golden Tomato Purée 

 

ASSORTMENT  OF  DESSERTS  
Fruit, Ice Cream, Chocolate and Candies 


	10.6 Dinner

