
 
 

 

 
c h e f ’ s  t a s t i n g  m e n u   |   2 1   N o v e m 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 
Bodega Bay Dungeness Crab, Sour Apple “Gelée,”  

Brokaw Avocado Mousse and Wild Sorrel 
( 60.00 supplement ) 

 

G A RDE N C A RRO T  SA LAD 
Glazed Satsuma “Suprêmes,” Sicilian Pistachios and Pea Shoots 

 
 

HU D SO N VA LLE Y  MO U LA RD  D UC K  FO IE  G RA S  “TE RRINE ”  
Celery Root Confit, Piedmont Hazelnuts, Bitter Lettuces 

and Whipped Garden Honey 
( 30.00 supplement ) 

 

NA NTU C KE T  BAY  SC A LLO PS 
Fuyu Persimmons, Marcona Almonds, Garden Cilantro 

Sunchoke Purée 

 

SWEE T  BU TTE R POA C HE D  SA NTA  BA RBA RA  SP INY  LO BSTE R 
White Wine Poached Pears, Shasky Farms Red Walnuts,  

Garden Broccoli Purée and Red Wine-Shallot Sauce 

 

L IBE RTY  FA RM PE K IN  D UC K 
Braised Garden Collard Greens, Glazed Turnips, Cipollini Onions 

and Caramelized Onion Jus 
 
 

G A RDE N PU MPKIN  PO LE NTA  
Toasted Pumpkin Seeds, “Sauce Soubise”  and Shaved White Truffles from Alba 

( 175.00 supplement ) 

 

HE RB ROA STED  E LY S IA N  F IE LD S  FA RM LA MB 
Creamed Black Trumpet Mushrooms, Garnet Yam “Fondant,” Cranberry “Marmalade” 

and Maple-Sage “Mignonette” 
 
 

C HARC OAL  G R ILLED  J A PA NESE  WAG YU  
Corned Veal Heart “Pain Perdu,” Garden Radishes, Romaine Lettuce 

and “Thousand Island Dressing” 
( 100.00 supplement ) 

 

C O BB H ILL  “ASCU TNE Y ”  
Baked Potato Custard, “Pommes Dauphinoise” 

and Crispy Shallots 

 

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


