
5  course  tast ing  menu
Prix Fixe 112. / With Wine Pairings Additional 85.

amuse varie

* * * *
petit pois  “bavarois ”

Green Almonds, Ramps, Marcona Almond Sorbet

chilled asparagus polonaise
Egg Dressing, Capers, Trout Roe

rabbit and foie gras rillette
Pickled Vegetables, Purple Mustard, Pistachio Crostini

* * * *
onion soup “201 3”

Gouda, Sourdough “Sponge,” Onion Bouillon

fava bean agnolotti
Mangalitsa Ham, Nettle Pesto, Pecorino Froth

risotto primavera
Vegetable Fritto Misto, Herb Butter

* * * *
sauteed red snapper

Cauliflower Arancini, Cucumbers, Curry Emulsion

wild king salmon
Cranberry Beans, Razor Clams, Chorizo, Salsa Verde

painted hills farm rib-eye
Creamed Spinach Croquette, Béarnaise Cloud

thomas farm squab “taj ine ”
Moroccan Spiced Carrots, Date “Tabouli,” Harissa

* * * *
fromage affines

Selections from our Cheese Cart

* * * *
pa s s i o n  f ru i t  c a n n o l i

Pineapple, Coconut Pearls, Exotic Fruit Soup

chocolate “to sta d o ”
Chocolate Baguette, Guanaja Mousse, 

Marqués de Valdueza Olive Oil

pecan pie revis ited
Pecan Panna Cotta, Aerated Pie Crust, 

Maple Bourbon Ice Cream

s e l e c t i o n  o f  s o r b et s
a n d  i c e  c r e a m s  

8  course tasting menu royale
Prix Fixe 155. / With Wine Pairings Additional 95.

amuse varie
* * * *

smoked sturgeon panna cotta
Beet “Carpaccio,” Wild American Caviar, Rye Crisps

or

crab and avocado roulade
Pickled Daikon, Citrus-Espelette Emulsion

* * * *

seared foie gras
Haricots Verts Almondine, Apricot Brown Butter

or

foie gras “shabu shabu ”
Sweet and Sour Duck Bouillon

* * * *

fava bean agnolotti
Mangalitsa Ham, Nettle Pesto, Pecorino Froth

or

risotto primavera
Vegetable Fritto Misto, Herb Butter

* * * *

diver sea scallops
Asparagus Variations, Morels, Vin Jaune Sabayon

or

butter poached halibut
Peas “A la française,” Mint, Rhubarb Vinaigrette

* * * *

painted hills farm rib-eye
Creamed Spinach Croquette, Béarnaise Cloud

or

thomas farm squab “taj ine ”
Moroccan Spiced Carrots, Date “Tabouli,” Harissa

* * * *

spring brook farm raclette
“Fondue,” Puffed, Madeira Powder

* * * *

rhubarb contrasts
Rhubarb Double Cream, Rhubarb Sorbet, Lychee Gelée

or

pecan pie revis ited
Pecan Panna Cotta, Aerated Pie Crust, 

Maple Bourbon Ice Cream
* * * *

chocolate “to sta d o ”
Chocolate Baguette, Guanaja Mousse, 

Marqués de Valdueza Olive Oil
or

dark chocolate brownie
Minted Pea Ice Cream, Bacon Meringue, 

Sweet Pea Crumble 

chef ’s  tasting 12  - courses
wine pairings available


