
C H A T E A U  D ’ Y Q U E M  D I N N E R                                   

First Course 

pennsylvania  milk-fed veal  sweetbreads 
Brown Butter, Black Truffle, Preserved Lemon, Lettuce emulsion

château d ’yquem,  “y,”  bordeaux blanc 2019

Second Course 

grilled hudson valley foie  gras 
Golden Pineapple, Smoked Soy, Szechuan Peppercorn 

château d ’yquem,  sauternes 2015

Third Course 

tournedos of f-1  wagyu f ilet  mignon                                       
&  fourme d ’ambert bleu cheese 
Marcona Almond Savory Madeleines, Meiwa Kumquat

château d ’yquem,  sauternes 2005              

Dessert 

alphonso mango “carpaccio” 
Finger Lime, Black Sesame, Sumac, Rose Petal

château d ’yquem,  sauternes 1985

Assortment of Petit Fours 

honey-saffron ganache in  milk  chocolate

white  peach macaron

white  pear with makrut l ime leaf

mango jelly  in  yogurt ganache,  milk  chocolate

Amuse Bouche

slow poached spanish red prawns 
Green Apple, Yuzu, Imperial Ossetra Caviar 

château d ’yquem,  sauternes 2022

*Health District Notice: Consuming raw or undercooked meats, poultry, seafood, shellstock or eggs may increase your risk of foodborne illness.
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