
p r e l u d e s

w h i t e  g a z pac h o
Red Gazpacho Granité, Smoked Paprika Shrimp

soft  cooked  farm egg  “ o s c a r ”
Peekytoe Crab, Asparagus

f l u k e  c ru
Hazelnut Gremolata, Meyer Lemon Crumble

f o i e  g r a s  “ s h a bu  s h a bu ” (5. suppl.)
Root Vegetable Pearls, Sweet and Sour Bouillon

c o m p r e s s e d  wat e r m e lo n  t e r r i n e
Arugula, Feta Parfait, Tapenade

c a r m i n e  d i g i ova n n i

Chef de  Cuis ine
t e r r a n c e  b r e n na n

Chef/Propr ie tor

p r e l u d e s

wa r m  m a i n e  lo b st e r  (5. suppl.)
Fried Vanilla Milk, Endive, Kumquats

s e a  u rc h i n  pa n na  c ot ta
Chilled Ocean Consommé, Caviar

t u na  “ na po l e o n ”
Flavors of the Riviera, Olive Oil Ice Cream

wild mushroom risotto
L o c a l  Corn, Vacca Rosa Parmesan

sheep ’s  milk ricotta gnocchi
Artichokes Barigoule, Bottarga, Parsley Pistou

d i n n e r
S u m m e r 2 0 1 0

( u po n  r e qu e st )

s imple salad of organic greens
Organic Extra Virgin Olive Oil - ‘09 Harvest



d a y  b o a t s

d o r a d e  roya l
Smoked Peach Condiment, Hyssop, Saffron Cream

poac h e d  day  b oat  h a l i but
Tomato, Melon Tartare, Cilantro, Radish Salad

w i l d  st r i p e d  ba s s
Corn-Chorizo Pudding, Chanterelles Escabeche

d i v e r  s e a  s c a l lo p s
Salsify, Morels à la Grecque, Foie Gras Sabayon

picholine uses local and organic products whenever possible

d i n n e r
S u m m e r 2 0 1 0

t h e  l a n d

la m b  d u o
Moroccan Flavors and Textures

h e i r lo o m  c h i c k e n  “ k i ev ”
Chanterelle Mushrooms, Liquid Foie Gras

h u d s o n  va l l ey  r a b b i t
Date-Mustard Spread, Onion Variations

squab
Spiced Rhubarb Cloud, “Fleischschneke”

( u po n  r e qu e st )

48 day dry aged prime rib-eye   (15. suppl.)
Potato Confit, Grilled Treviso, Béarnaise Sabayon

3 courses 92. each additional course   10.


