
 

 

 

 

H a p p y  B i r t h d a y  R a j  

 

c h e f ’ s  t a s t i n g  m e n u   |   3 0   J u n e   2 0 1 6  

 

PRIX  F IX E  310 .00    |    SE RV IC E  INCLUDE D  

 

 

 

 

 

 

 

“OY STE RS  AND  PEARLS”  

“Sabayon” of Pearl Tapioca with Island Creek Oysters  
and White Sturgeon Caviar 

 
 

ROYAL  KALUG A  C AV IAR  

Applewood Smoked Cobia, Toasted Rye “Panna Cotta,” Garden Cucumbers 
and Horseradish Infused Crème Fraîche 

( 60.00 supplement ) 
 

G ARDE N SQUASH SALAD  

Hawaiian Hearts of Peach Palm, Cerignola Olives, Crispy Chickpea “Panisse”  
and Spiced Tomato Conserva 

 
 

É LE VAGE S  PÉ R IGORD  MO ULARD  DUC K  FO IE  G RAS  “TE RRINE ”  

“Jamón de Canard,” K&J Orchards Peach Relish, Burgundy Mustard 
and Crispy “Arlettes”  
( 30.00 supplement ) 

 

SAUTÉED  F ILLE T  OF  WILD  K ING  SALMON  

Gold Potato “Latke,” Hard Boiled Bantam Hen Egg, Garden Cornichons 
and Dill Emulsion  

 

ALASKAN K ING  C RAB  “POÊLÉE ”   

Buttered Brentwood Corn, Lobster Mushrooms, Preserved Ramps and Sunflower Sprouts 
 

WOLFE  RANC H WHITE  QU A IL  BAKED  IN  BR IOC HE  

Garden Strawberries, Fennel “Gastrique,” Sicilian Pistachios and Red Ribbon Sorrel 
 
 

BLAC K  WINTE R  TRUFFLE  “TORTE LL IN I ”  

Buttered Hen “Bouillon” and Shaved Australian Black Winter Truffles 
( 125.00 supplement ) 

 

HE RB ROASTED  E LY S IAN  F IE LD S  FARM LAMB  

Braised Pinquito Beans, Garden Romanos, Tomato Confit  
and English Thyme Jus 

 
 

C HARC OAL  G R ILLED  JAP ANESE  WAG YU  

Braised Brisket “Rillette,” Creamed Chanterelle Mushrooms, Arrowleaf Spinach,  
Crispy Cauliflower and “Steak Sauce”  

( 100.00 supplement ) 
 

AND ANTE  DA IRY  “ AC APE LLA ”  

Poached Blueberries, Garden Beets and Burgundy Amaranth 
 

“FLOWE RING  PLUM ”  

Umeboshi Purée with Flavour Supreme Pluots  
and Plum Mousse 

 

PE AC H LE AF  ICE  CRE AM  

Sweet Tea Purée and Popcorn “Panna Cotta”  
 

C HOC OLATE  “TORTE ”  

with Marsala “Pop Tart” 
 


