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KINGS’ CARRIAGE HOUSEK
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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
RoOASTED 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 CREME ANGLAISE

BLOOD ORANGE CREME BRULEE

PINEAPPLE RAVIOLI WITH SWEET RICOTTA
HONEY SORBET & RED FRUIT COULIS

STILTON CHEESE WITH FRUITS, BISCUITS AND A NIGHTCAP OF PORT
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(NOTE: * $4 SUPPLEMENTAL CHARGE PER ASTERISK)

251 EAST 82N STREET, NEW YORK CITY, 212.734.5490



