
ta st i n g  m e n u
105. per person 

soft cooked farm egg “oscar ”
Peekytoe Crab, Asparagus

or

compressed watermelon terrine
Arugula, Feta Parfait, Tapenade

* * * * *

wild mushroom risotto
Local Corn , Vacca Rosa Parmesan

or

tortellini
Robiola Cheese, Swiss Chard, Ibérico de Bellota

* * * * *

poached day boat halibut
Tomato, Melon Tartare, Cilantro, Radish Salad

or

dorade royal
Smoked Peach Condiment, Hyssop, Saffron Cream 

* * * * *

hudson valley rabbit
Date-Mustard Spread, Onion Variations

or

lamb duo
Moroccan Flavors and Textures

* * * * *

chocolate-hazelnut 
croustillant

Caramel Praliné Ice Cream

or

apple confit
Pain Perdu, Vanilla-Hickory Ice Cream

Wine Pairings 65.


