
 
 

T A S T I N G  O F  V E G E T A B L E S  

February 3,  2012 
___________________________________________________________ 

 
W A T E R C R E S S  "V I C H Y S S O I S E " 

Preserved Meyer Lemon "Custard" 
and "Castelmagno" Mousse 

 

S A L A D  O F  S L O W  R O A S T E D  B E E T S  
Cara Cara Orange, Radicchio Tardivo and Braised Chestnuts 

 

C H A R R E D  E G G P L A N T  "B A R B A J U A N " 
Globe Artichoke, Moroccan Olives, Petite Mint 

and Greek Yogurt 

 

C O N F I T  O F  T R U M P E T  R O Y A L E  M U S H R O O M  
Black Trumpet Mushroom Panade, Pickled Onions 

and Savoy Cabbage Cream 

 

"D É G U S T A T I O N  D E  P O M M E S  D E  T E R R E " 
Poached Jidori Hen Egg, Black Winter Truffle, 

Young Radishes and Aged Sherry Vinegar 

 

M A S C A R P O N E  E N R I C H E D  C A U L I F L O W E R  "A G N O L O T T I " 
Broccoli Purée, Brioche Croûtons, Pine Nuts 

and Nasturtium Caper-Brown Butter 

 

G R E E N  D I R T  F A R M ’ S  "B O S S A " 
Fuyu Persimmon, Toasted Oat Tuile, 

Arugula and Balsamic "Pâte de Fruits" 

 

"R O Q U E F O R T " 
Butternut Squash, Hazelnut Shortbread, 
Upland Cress and Black Winter Truffle 

 

F R O Z E N  S A K E  
Lime "Génoise," Licorice "Gelée" and Papaya 

 

"F L O A T I N G  I S L A N D " 
Almond-Tapioca "Crème Anglaise," Mandarin Confit 

and Black Tea Ice Cream 

 

"G L A C E  À  L A  V A N I L L E " 
Cape Cod Cranberries and Puffed Quinoa 

 

"M I G N A R D I S E S " 
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C H E F ’ S  T A S T I N G  M E N U  

February 3,  2012 
___________________________________________________________ 

 

"O Y S T E R S  A N D  P E A R L S " 
"Sabayon" of Pearl Tapioca with Island Creek Oysters 

and Sterling White Sturgeon Caviar 
 

T S A R  I M P E R I A L  O S E T R A  C A V I A R  
Buckwheat Blini, Compressed Cucumber,  

Ruby Beets and Lemon Purée 
(75.00 supplement) 

 
S A L A D  O F  H E R B  R O A S T E D  S A L S I F Y  

Fuyu Persimmon, Black Winter Truffle, 
Garden Mâche and Crème Fraîche "Mignonnette" 

 
"T O R C H O N " O F  É L E V A G E S  P É R I G O R D  M O U L A R D  D U C K  F O I E  G R A S  

Navel Orange, Endive Marmalade, Black Walnut Purée 
and Red Ribbon Sorrel 

(40.00 supplement) 
 

S A U T É E D  F I L L E T  O F  C H A T H A M  B A Y  C O D  
"Pommes Maxim’s," Heirloom Radishes, 

Petite Parsley and Caper Cream 
 

B U T T E R  P O A C H E D  N O V A  S C O T I A  L O B S T E R  
Parmesan "Pain Perdu," Romaine Lettuce 

and Bottarga Emulsion 
 

S A L M O N  C R E E K  F A R M S ’  P O R K  B E L L Y  
Arrowleaf Spinach, Tokyo Turnips, 

Pearl Barley and "Sauce Dijonnaise" 
 

H A N D  C U T  "T A G L I A T E L L E " 

"Parmigiano-Reggiano" and Shaved Black Winter Truffles 
(100.00 supplement) 

 
S N A K E  R I V E R  F A R M S ’  "C A L O T T E  D E  B O E U F " 

Applewood Smoked Bacon, King Trumpet Mushrooms, Green Garlic, 
Watercress and "Sauce Bordelaise" 

 
"S T .  H A O N N O I S " 

Medjool Dates, Pistachio, Cauliflower "Florettes" 
and Golden Pea Tendrils 

 
C O C O N U T  S O R B E T  

Marinated Pineapple, Young Coconut Water  
and Pineapple Chips 

 
S A L T E D  C H O C O L A T E  P E A N U T S   

Candied Spanish Peanuts, Smoked Chocolate Pudding, 
Peanut Butter Nougat and Graham Cracker Ice Cream  

 
"C H A M P A G N E  A P P L E S " 

New York State Apples, "Sablé Breton," Champagne "Parfait" 
and Bay Leaf-Juniper Ice Cream 

 
"M I G N A R D I S E S " 
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M A I N E  S W E E T  S H R I M P  T A R T A R E  
Sake Sorbet, Crispy Quinoa, 
Grapefruit Confit and Basil 

 

P E E K Y T O E  C R A B  "G Â T E A U " 
Hass Avocado, Radishes, Cilantro  

and Romaine Lettuce Purée 

 

"B O U D I N  B L A N C " 
San Marzano Tomato Marmalade, Yukon Gold Potato Salad, 

Watercress and Hen Egg Emulsion 

 

H A N D  H A R V E S T E D  M A I N E  S E A  S C A L L O P  
Applewood Smoked Bacon, Celery Root Purée, Granny Smith Apple, 

Toasted Hazelnuts and Black Winter Truffle  

 

S A U T É E D  F I L L E T  O F  A T L A N T I C  H A L I B U T  
Braised Pole Beans, Caramelized Green Garlic, 

Scarlett Turnips and Whole Grain Mustard 

 

H E R B  R O A S T E D  E L Y S I A N  F I E L D S  F A R M ’ S  L A M B  
"Petit Salé," Charred Eggplant Tortellini, Sweet Pepper "Relish," 

Petite Mint and Lemon Yogurt  
 

 

F O U R  S T O R Y  H I L L  F A R M ’ S  P O U S S I N  
Glazed Sweet Carrots, Chestnut Confit,  

White Wine Poached Bartlett Pear and Red Ribbon Sorrel 
(serves 2) 

 

"B A N A N A  M O O N  P I E " 
Chocolate Fudge Brownie, Banana Compote, Chocolate Tuile 

and Banana-Crème Fraîche Sherbet 

 

"M I G N A R D I S E S " 
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T E N  C O L U M B U S  C I R C L E ,  N E W  Y O R K ,  N E W  Y O R K  1 0 0 1 9  
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S A L A D  O F  H E R B  R O A S T E D  S A L S I F Y  
Fuyu Persimmon, Black Winter Truffle, 

Garden Mâche and Crème Fraîche "Mignonnette" 
28. 

 
M A S C A R P O N E  E N R I C H E D  C A U L I F L O W E R  "A G N O L O T T I " 

Broccoli Purée, Brioche Croûtons, Pine Nuts 
with Nasturtium Caper-Brown Butter 

28. 
 

"T O R C H O N " O F  É L E V A G E S  P É R I G O R D  M O U L A R D  D U C K  F O I E  G R A S  
Navel Orange, Endive Marmalade, Black Walnut Purée 

and Red Ribbon Sorrel 
40. 

 
T S A R  I M P E R I A L  O S E T R A  C A V I A R  
Buckwheat Blini, Compressed Cucumber,  

Ruby Beets and Lemon Purée 
125. 

 
S A U T É E D  F I L L E T  O F  C H A T H A M  B A Y  C O D  

"Pommes Maxim’s," Heirloom Radishes, 
Petite Parsley and Caper Cream 

34. 
 

B U T T E R  P O A C H E D  N O V A  S C O T I A  L O B S T E R  
Parmesan "Pain Perdu," Romaine Lettuce 

and Bottarga Emulsion 
40. 

 
S A L M O N  C R E E K  F A R M S ’  P O R K  B E L L Y  

Arrowleaf Spinach, Tokyo Turnips, 
Pearl Barley and "Sauce Dijonnaise" 

36. 
 

S N A K E  R I V E R  F A R M S ’  "C A L O T T E  D E  B O E U F " 
Applewood Smoked Bacon, King Trumpet Mushrooms, Green Garlic, 

Watercress and "Sauce Bordelaise" 
46. 

 
H A N D  C U T  "T A G L I A T E L L E " 

"Parmigiano-Reggiano" and Shaved Black Winter Truffles 
100. 

 
"T H E  C H E E S E  C O U R S E " 

Pawlet, St. Haonnois, Ossau Iraty and Shropshire Blue 
Orange "Mostarda," Marcona Almond Tuiles, Fig Rocher and Picalilli 

30. 
 

"S É L E C T I O N  D E  S O R B E T S  M A I S O N " 
Pink Grapefruit, Pomegranate, Chocolate and White Verjus 

12. 
 

"B A N A N A  M O O N  P I E " 
Chocolate Fudge Brownie, Banana Compote, Chocolate Tuile 

and Banana-Crème Fraîche Sherbet 
14. 

 
 
 
 

"M I G N A R D I S E S " 
S E R V I C E  I N C L U D E D  
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