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“OYSTERS  AND PEARL S”  

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

 
 

ROYAL  KAL UGA CAVI AR  
Sweet Onion Custard, Crispy Arlettes 

 and Garden Fines Herbes 
( 60.00 supplement ) 

 

NEW CROP POTATO  SAL AD 
Garden Cabbage, Pickled Quail Egg, Watercress 

and Bantam Hen Egg Mousse 
  

HUDSON VAL L EY  MOUL ARD DUCK F O IE GRAS  “TERR INE”  
Celery Root Confit, Satsuma “Suprêmes”  

and Celery Branch Salad 
( 30.00 supplement ) 

 

“ROUEL L E” OF  DOVER  SOL E 
Toasted Basmati Rice, Charred Broccoli, Garden Celtuce 

and “Blanquette de Poisson”  

 

SWEET  BUTTER  POACHED STONINGTON MAIN E L OBSTER 
Globe Artichokes, Chantenay Carrots, Winter Radishes  

and “Barigoule Emulsion” 

 

F OUR  STORY HILL  F ARM POUL ARDE 
Arrowleaf Spinach “Crêpe,” Romaine Lettuce and Dill Infused Crème Fraîche 

  
GARDEN PUM PKI N POL ENTA  

Hobbs’ Bacon, Toasted Pumpkin Seeds and Shaved White Truffles from Alba 
( 175.00 supplement ) 

 

APPL EWOOD SMOKE D EL YS IAN F IEL DS  F ARM L AMB  
Caramelized Fennel Bulb, Preserved Garden Peppers, Meyer Lemon Marmalade 

and Niçoise Olive Jus 
  

J APAN ESE WAGYU “OSCAR”  
Bodega Bay Dungeness Crab, Green Tomatoes, Brokaw Avocado, 

Nasturtiums Leaves and “Béarnaise Mousseline” 
( 100.00 supplement ) 

 

SPR ING  BROOK F ARM “READING ”  
Devin Knell’s 3 Year Aged Mangalitsa Ham, Whole Grain Mustard 

and Pickled Young Onions 

 

ASSORTMENT  OF  DESSERTS  
Fruit, Ice Cream, Chocolate and Candies 


	11.19 Dinner

