
 
 

 

 
c h e f ’ s  t a s t i n g  m e n u   |   1 2   O c t o b e r   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 
Smoked Cobia “Parfait,” Garden Dill “Bavarois” 

and Crispy Oyster Crackers 
( 60.00 supplement ) 

 

HAWAI IAN HEA RTS  O F  PEA C H PA LM 
Pine Nuts, Compressed Chicories and Yountville Figs 

 
 

HU D SO N VA LLE Y  MO U LA RD  D UC K  FO IE  G RA S  “TE RRINE”  
“Mara des Bois” Strawberries, Garden Turnips,  

Nasturtium Leaves and Toasted Oats 
( 30.00 supplement ) 

 

SA U TÉED  F ILLE T  OF  JA PA NE SE  BLU E  NO SE  MED A I  
Niçoise Olives, Opal Basil and Gold Tomato “Coulis” 

 

SWEE T  BU TTE R POA C HE D  STO NING TON MA INE  LO BSTE R 
Hobbs’ Bacon, Butternut Squash “Ravioli,” Creamed Brussels Sprouts 

and Pumpkin Seeds  

 

L IBE RTY  FA RMS  PEK IN  D UC K  
White Wine Poached Bartlett Pears, Watercress Salad and “Sauce Hydromel”  

  
MA SCA RPO NE  E NRIC HED  G EEC HIE  BOY  M ILL  POLE NTA  

Crispy Shallots, “Sauce Soubise” and Shaved White Truffles from Alba 
( 175.00 supplement ) 

 

C HA RC OA L  G R ILLED  SNAKE  R IVE R  FARMS  “CA LO TTE  DE  BŒU F”  
Braised Brisket Stuffed Celery, Thompson Grapes, Shasky Farms Red Walnuts  

and Celery Root Purée 
 
 

C O RNE D MA RC HO  FA RMS  VE AL  TO NG UE 
Garden Radishes, Hard Boiled Bantam Hen Egg “Terrine,”  

Beef Fat “Pain Perdu” and “Béarnaise Gastrique”  

 

AND ANTE  DA IRY  “F IG A RO ”  
Hadley Orchards Medjool Dates, Spiced Wine “Gelée,”  

Sicilian Pistachios and Red Ribbon Sorrel 

 

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


	10.12 Dinner

