
 
 

 

 

c h e f ’ s  t a s t i n g  m e n u   |   2 3   D e c e m b e r   2 0 1 4  
 

PRIX  F IX E  295 .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 YAL  O SSE TRA  C AV IA R 

Applewood Smoked Sturgeon, Jidori Hen Egg Mousse, Persian Cucumbers, 
Garden Dill and Horseradish Crème Fraîche 

 ( 75.00 supplement ) 

 

SA LAD  O F  W INTE R  C H ICO R IE S  
Sierra Beauty Apples, French Pumpkin, Chestnut Purée, 

Toasted Pumpkin Seeds and Aged Balsamic Vinegar 
 
 

“C A RNA RO L I  R ISO TTO  B IO LO G ICO ”  
“Parmigiano Reggiano” Mousse, Browned Butter 

and Shaved White Truffles from Alba 
 ( 175.00 supplement ) 

 

SA U TÉED  F ILLE T  OF  PA C IF IC  Y ELLOWTA IL  
Glazed Petite Turnips, Asian Pear Purée, Garden Yuzu 

and Matsutake Mushroom “Boullion” 

 

STO NING TO N MA INE  SE A  SCA LLO P  “PO Ê LÉE ”  
Brussels Sprouts “Émincée,” Sweet Carrots, Burgundy Mustard 

and French Green Lentils 

 

WO LFE  RA NC H WHITE  QU A IL  
Sour Cherry Pudding, Celery Root, Sicilian Pistachios 

 and “Sauce Périgourdine” 

 

HE RB ROA STED  E LY S IA N  F IE LD S  FA RM LA MB 
“Artichauts Farci,” Castelvetrano Olives, Kettle Garlic Pudding, 

Wild Arugula and “Sauce Pimentón” 

 

AND ANTE  DA IRY  “AC A PE LLA ”  
Orange Muscat “Gelée,” Roasted Ruby Beets, California Red Walnuts 

 and Brown Butter Toasted Brioche 

 

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


	12.23 Dinner

