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KINGS’ CARRIAGE HOUSE 

Dinner Menu 
 

Wild Mushroom Bisque 

Chive Oil 

 

Terrine of French Beans, Golden Beets & Goat Cheese 

Walnut Quince Pesto 

  

Fois Gras Flan 

Pomegranate Reduction 

Caramelized Pear 

 

Chopped Salad of Endive & Watercress 

Roquefort Cheese, Dried Cranberries & Candied Pecans 

Mustard Seed Vinaigrette 

 

Lobster Purse * 

White Truffle Essence 

Apple Wood Ham Nage 

 

Warm Brie Croute 

Watercress & Pomegranate Seeds 

Passion Fruit Vinaigrette 

 

 

 

 

Pan Roasted Breast of Duck with Blackberry Sauce 

Caramelized Baby Bok Choy 

Sage Parsnip Sweet Potato Hash Browns 

 

Filet of Striped Bass with Potato Scales 

Provencale Sauce 

Celery Root Puree & Purple Potato Crisps 

 

Garlic & Thyme Crusted Rack of Lamb with Lamb Jus * 

Timbale of Swiss Chard 

Potato Gratin Savoyarde 

 

Roasted Prime Filet Mignon * 

Medallion of Tarragon Cognac Sausage 

Port Wine Demi-Glace 

Spinach Parcel with Cauliflower Mousse 

 

Filet of Wild Salmon with Tomato Caper Butter 

Grilled Baby Aubergines & Courgettes  

Artichoke Risotto 

 

 

 

Dark Belgian Chocolate Ganache Torte with Hazelnut Tile 

Raspberry Sauce 

 

Warm Blackberry Pear Crumble with Irish Oatmeal Crust 

Ginger Crème Anglaise 

 

Blood Orange Crème Brulee 

 

Pineapple Ravioli with Sweet Ricotta 

Honey Sorbet & Red Fruit Coulis 

 

Stilton Cheese with Fruits, Biscuits and a Nightcap of Port 

 

 

Forty-Nine Dollars Prix Fixe 
( note:  * $4 supplemental charge per asterisk) 

 

251 east 82
nd

 street, new york city, 212.734.5490 


