
 
 

 

 
c h e f ’ s  t a s t i n g  m e n u   |   2 3   N o v e m 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 

 
 

ROYAL  KAL UGA CAVI AR  
Smoked Gulf Coast Cobia, Watercress Leaves 

and “Sauce Gribiche”  
( 60.00 supplement ) 

 

HAWAI IA N HEARTS  OF  PEACH PAL M  
Garden Celtuce, Pea Shoots and Young Coconut Purée 

 
 

HUDSON VAL L EY  MOUL ARD DUCK F O IE GRAS  “R IL L ETTE” 
White Wine Poached Bosc Pears, Toasted Oats 

and Celery Branch Salad 
( 30.00 supplement ) 

 

SL OW COOKED F ILL ET  OF WIL D SCOTT ISH SEA TROUT 
Fennel Pollen Lavash, Satsuma “Suprêmes,” Winter Radishes 

and Brokaw Avocado Mousse 

 

SWEET  BUTTER  POACHED STONINGTON MAIN E L OBSTER 
Garden Broccoli “Ravioli,” Creamed Sunchokes and “Blanquette de Poisson”  

 

WOL F E RANCH WHITE QUAIL 
“Cannelé,” Hadley Orchards Medjool Dates, Garden Squash Purée 

 and English Walnut Jus 
 
 

GARDEN PUM PKI N POL ENTA  
Hobbs’ Bacon, Toasted Pumpkin Seeds and Shaved White Truffles from Alba 

( 175.00 supplement ) 

 

CHARCOAL  GR IL L ED SNAKE R IVER  F ARMS  “C AL OTTE DE BŒ UF ” 
Braised Brisket, Chantenay Carrots, Arrowleaf Spinach 

and “Sauce Bordelaise”  
 
 

MARCHO F ARMS  R IS  DE VEAU “E N CRÉP INETTE ”  
Roasted Garden Cabbage, “Pommes Maxim’s,” Black Trumpet Mushrooms 

and “Crème de Champignons”  

 

ANDANT E DAIRY  “ ACA PEL L A”  
Flowering Quince “Pâte de Fruit,” Sicilian Pistachios 

and Brown Butter Infused Garden Honey 

 

ASSORTMENT  OF  DESSERTS  
Fruit, Ice Cream, Chocolate and Candies 


	11.23 Dinner

