
Fa lmouth Cape Cod Fr esh Oyster
Chil led with organic k iwi, hyssop

Penedès, Xarel-Lo, Castel l roig  2010

Ma libu Sea Urch in
Fresh yuzu, green apple cloud

Salmon t rout roe

Riesl ing Trocken, Niederhäuser, Gut Hermannsberg 2011

Foie Gras Terrine
Fresh shaved mat sutake mushrooms, ripe persimmons, black t r uffles

Amigne Grand Cru de Vét roz, Fabienne Cottagnoud 2007

25 dollar supplement

Fa ll Harvest F inger ling Potatoes
 Light ly smoked over mult i-seed aromat ic hea lth tea with Oset ra cav iar

Pouil ly-Fumé, S, Hubert Veneau 2010

23 dollar supplement

Porcini Flan
Alaska l ive Dungeness crab, black t r uffle dashi

R iesl ing Kabinett, Hochheimer Hölle, Schl. Schönborn 2001

Mer r y Ch r i s t ma s
f rom a l l  at

Bou ley

Forager’s Tr easur e of W ild MushroomS
Sweet garl ic, specia l spices, gril led toro, black t r uffle dressing

Vouv ray, Daniel Jarr y, Sec 1990

Organic Salmon
Rosemar y, quince, watercress coulis

Mois t Tasmanian mustard seed

Alysian Chardonnay, Russian R iver Select ion 2010

Black Sea Bass
Roasted with parsley root, kumquat, housemade a lmond milk

Alsace Grand Cru Frankstein, R iesl ing, Chris tophe Miersol 2009

Day Boat Lobster
Roasted with hibiscus, pomegranate
Japanese rice, blood orange risotto

Rotgipfler, Karl Alphart, Vom Berg 2009

New York State Foie Gras
Roasted with reglisse, coconut, celer y root

Côtes du Jura, Tradit ion, Berthet-Bondet 2007

25 dollar supplement

Organic Connecticut Farm Egg
Serrano ham, s teamed polenta, ar t ichoke, sunchoke, coconut garl ic broth

Puligny Mont rachet, Bachelet-Monnot 2009

White t r uffle supplement

95 dollars

Tast i ng Men u

195 Dolla r s

New Zea land W hite Fa llow Ven ison
Toasted cacao, banana purée

Lis t rac Medoc Château Fourcas-Hosten 2005

A ll-Natura l Pennsylvan i a Ch ick en
Baked with a lfa lfa and clover hay

Blue ka le, roasted garl ic, Nova Scot ia chanterel les

Sankt Laurent, Klassik, Rosi Schuster 2010

Japanese True Kobe Mille-feu i lle
Toasted garl ic, f r isée, carrot tumeric sa lad

Barolo, Armando Parusso 2008

60 dollar supplement

USDA Pr ime Dry Aged Str i p Loin
Roseva l potatoes baked in sa lt cr ust

Roasted onion marmalade with Jura wine
Ita l ian parsley sauce, perigord black t r uffles

Pommard Jean-Michel Gaunoux, 1er Cru Perrières 1996

45 dollar supplement

Organ ic Long Island Duck
Roasted whole with Sis teron lavendar

Fresh black Nevada dates, Oregon huckleberr y

Crozes Hermitage, Emmanuel Darnaud, Les Trois Chênes 2010

Banana, Passion fru it
Granita espresso, toasted meringue

Kingston, NY WHITE PEACH SOUP
Tahit ian crème brûlée

Hot Va lr hona Chocolate Soufflé
Darquoise simple pleasure, white coffee ice cream

Mont il la - Moriles, Pedro Ximenez, Toro Alba la 1985

Clement ine, Mandar in, Tanger ine Par fa it
Lychee sorbet, granulated honey

Coteaux du Layon, Le Clos de la Motte, Socheleau 2007
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