Three Course Prix Fixe Menu $95

First Course
Ocean
Sea Scallop, Squid, Hearts of Palm

Hamachi
Sauce Gribiche, Yuzuy, Crispy Potato

Buckwheat and Eggs
Soba Noodles, Osetra Caviar, Uni Cream

Beef Tartare
Sunchoke, Horseradish, Rye

Hudson Valley Foie Gras Torchon(sup. $5)
Rhubarb, Pink Peppercorn, Cocoa

Spring Gazpacho
Cucumber, Elderflower, Smoked Trout

Spring Onion Risotto
Pickled Walnuts, Gruyere, Crispy Spring Onion

Second Course

Atlantic Halibut
Artichoke Barigoule, La Quercia Ham

Salmon
Asparagus, Egg Créme, Pumpernickel

Lobster (sup. $10)
Spring Peas, Baby Carrots, Orange Blossom

Branzino
Celeriac, Truffle, Smoke

Lamb Loin
Nettle Puree, Goat Cheese, Fava Beans

Long Island Duck Breast
Pain Perdu, Tart Cherries

Wagyu Beef (sup. $15)

Tenderloin, Smoked Potato Purée, Red Wine Reduction

Potato Rosti
Clothbound Cheddar, Spring Vegetables

Before placing your order, please inform your server if anyone in your party has a food allergy.

Chef de Cuisine Angie Berry
Executive Pastry Chef Paul Nolan
Sommelier Annie Turso

Asiate at Mandarin Oriental, New York
80 Columbus Circle at 60th Street, New York, NY 10023
+1 212 805 8881 www.mandarinoriental.com/newyork



Tasting Menu $150
Optional Wine Pairing $ 110
Tasting Menu Requires Participation of the Entire Table

Hamachi
Sauce Gribiche, Yuzu, Crispy Potato
Sparkling Pointe, Brut, "Seduction,” North Fork of Long Island 2003
Buckwheat and Eggs
Soba Noodles, Osetra Caviar, Uni Cream
Shirataki, “Sara Wind,” Junmai Sake, Japan
Sea Scallop
Grapefruit, Fennel, Tarragon
Gobelsburg, Gruner Veltliner, "Gobelsburger," Kamptal, Austria 2012
Atlantic Halibut
Artichoke Barigoule, La Quercia Ham
Waters, "Prelude," Horse Heaven Hills, Washington 2012
Lobster
Spring Peas, Baby Carrots, Orange Blossom
Michel Magnien, Morey-Saint-Denis, "Tres Girard," Burgundy, France 2011
Wagyu Beef
Tenderloin, Smoked Potato Purée, Red Wine Reduction
Marco Curto, Barolo, "La Foia," Piedmont, Italy 2008
Dessert
Flourless Chocolate Torte, Coconut Tapioca,
Key Lime Namelaka, Stout Cake, Strawberry Mint Soda with Lychee Sorbet
Jean-Claude Raspalil, Clairette de Die, “Tradition” NV

Tasting Menu is available until 9:30pm
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