
ta st e s  o f  p i c h o l i n e
3 Plates for 58. per person

(Each additional 12.)
Available Monday through Thursday

chestnut fennel soup 
Crisp Robiola Rocchetta, Apple Chutney

borscht soup
Mustard Ice Cream, Goat Cheese Tuile

cheese tempura du jour

liquid foie gras tortellini

pear and endive salad 
Roquefort Mousse, Sauternes Mirror

foie gras “shabu shabu”
Root Vegetable Pearls, Sweet and Sour Bouillon

torchon of sweetbreads 
Heirloom Beets, Mustard-Caper Emulsion

tuna carpaccio “napoleon”
Flavors of the Riviera, Olive Oil Ice Cream

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

wild mushroom risotto 
Local Squash, Duck Confit, Truffle

tagliatelle “ carbonara”

grilled rouget 
Eggplant Blini, Sweet Garlic, Olive, Basquaise Jus

maine lobster
Fried Vanilla Milk, Endive, Kumquats

diver sea scallops 
Grapefruit Grenobloise, Cauliflower Silk, Crumble

steamed black sea bass (5. suppl.) 
Celeriac, Grape Chutney, Black Truffle, Celery Tempura

wagyu beef rib-eye (5. suppl.) 
Pomme Confit, Grilled Trevisio, Béarnaise Sabayon

squab
Grilled Pear, Tokyo Turnips, Gingersnap Cloud

three cheeses aff iné

selections from the dessert menu



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

textures in vegetables
Winter Flavors, Black Truffles

or
borscht soup

Mustard Ice Cream, Goat Cheese Tuille
* * * *

foie gras “shabu shabu”
Sweet and Sour Bouillon

or
foie gras torchon

Heirloom Beets, Pistachio
* * * *

wild mushroom risotto
Local Squash, Duck Confit, Truffle

or
ricotta gnocchi

Artichokes Barigoule, Parsley Pistou
* * * *

warm maine lobster
Fried Vanilla Milk

or
diver sea scallops

Grapefruit Grenobloise, Cauliflower Silk
* * * *

steamed black sea bass
Celeriac, Grape Chutney, Black Truffle

or
grilled rouget

Eggplant Blini, Basquaise Jus
* * * *

lamb duo
Flavors, Textures, Aromas of Morocco

or
squab

Grilled Pear, Toyko Turnips
* * * *

three cheeses aff iné
* * * *

selections from dessert menu

Wine Pairings 85.


