
Apple Cider Dressing, 244
Arugula Jus, 244
Arugula Napoleon Salad, Goat Cheese Oven-

Dried Plum Tomato, Pineapple Compote,
221, 239

Asparagus and Carrot Mousse on a Spoon, 
71, 76

Asparagus Emulsion, 244
Autumn-Style French Toast, 3, 6

Baby Artichokes with Roasted Mushrooms,
Herbs, Radicchio, and Vinaigrette, 91, 94

Bacalao, 221, 227
Balsamic Reduction, 244
Banana Cinnamon Waffles with Bananas

Brûlée, 3, 12
Barley Jus, 245
Basil Reduction, 245
Bean Ravioli with a Sauce of Sausage, Escarole,

and Beans, 173, 184
Beef Brodo, 246
Big Island Clam Chowder, 17, 23
Blackened Mahi-Mahi, Crispy Potato Cake,

Watercress, Mandarin, and Pineapple
Salad, 221, 241

BLT Soup with Rye Croutons, 17, 19
Braised Veal Cheeks with Maple-glazed Veal

Loin, Candied Apple, Polenta, and Root
Vegetables, 151, 158

Breakfast Cristo, The, 3, 8
Broiled Pork Rib-Eye, Roasted Cipolline,

Roasted Potato, Swiss Chard, and Sage
Potato Butter, 151, 165

Butternut Squash Soup with Duck Confit,
Pecan Syrup, and Brioche Croutons, 17, 20

Butter-Poached Asparagus, 246

Candied Garlic, 245
Candied Tomatoes, 246
Cashew Salt, 247
Chef Ed’s Satay Sauce, 247
Chef Leonard’s Basic Vinaigrette, 247
Chef Leonard’s Special Sauce, 248
Chef’s Canapés on a Stick, 71, 73
Chicken Brodo, 248
Chicken Jus, 248
Chicken and Pear Monte Cristo, 59, 68
Chive Oil, 248
Chocolate, 189, 198
Cinnamon Honey, 249
Contemporary Caesar Salad, 33, 35
Cosette’s Pot of Poached Shrimp in Olive Oil

Broth with Tomatoes, Spring Peas,
Potatoes, Artichokes, Manilla Clams, 
and an Herb Infusion, 111, 132

Country Potato Soup with Truffle, 17, 25
Court Bouillon, 249
Crab Bean Cassoulet, 173, 186
Crab Broth, 250
Crispy Crab Fingers with Grand Marnier

Orange Sections, 71, 85

Demi de Cosette, 250
Demi de Edward Christopher, 251
Dried Orange Zest, 249
Duck Confit, 251
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Eggs and Bacon Profiterole, 3, 14
Elements of Spring Taste, 189, 193
Emiliana Panini, 59, 66
Executive Chef Salad, 47, 49
Executive Chef Seafood Salad, 47, 52

Fillet of Beef Roasted in Coffee Beans with a
Velvet Chile Sauce, 137, 148

Foie Gras Tarte Tatin with Pear and Cherries,
Apple, Jícama, and Butternut Slaw, 221, 
228

Foie Gras with Rhubarb, 91, 101
Foie Gras—Candied Foie Gras Pops, Seared

Foie Gras with Cherry Jam, Seared Foie
Gras with Quail Egg on Cherry Brioche
Toast, 207, 217

French Bean, Artichoke, and Olive Oil Tomato
Salad, 33, 36

French Breast of Chicken with Artichoke,
Olive Oil Tomatoes, Peas, Roasted Garlic
Emulsion, and Risotto Cake, 151, 153

French Breast of Chicken with Spring
Asparagus Three Ways on Parmesan
Risotto, 151, 155

Fried Onions, 252
Fried Sage Leaves, 252
Fruit Compote, 252
Fruit Tartars with Caviar, 71, 78

Garlic Jus, 253
Giancarlo’s Brodo, 253
Glazed Squab Breast and Red Wine Pear, Blue

Cheese Potato Gratin, and Sautéed
Mushroom, 221, 236

Gnocchi with Lobster, Peas, and Pumpkin with
Sage Butter, 173, 175

Grilled Basil and Garlic-Marinated Beef
Tenderloin, Grilled Polenta, and Vegetable
with Tomato Chutney, 221, 238

Grilled Portobello, Heirloom Tomato,
Cipolline, Artichoke, and Asparagus, 47, 55

Grilled Salmon Fillets with a Sweet Corn, Fava
Bean, and Pea Relish with Corn Cream,
111, 125

Grilled Sea Bass on a Bed of Seasonal
Vegetables, Asparagus Cream, and
Artichoke Hearts with Tomato and Onion
Jam, 111, 115

Grilled Shrimp with Foie Gras Grits, 91, 106
Grilled Spiced Shrimp with Pulled Braised

Pork Spring Roll, Asian Vegetables, Chili
Oil, and Mint Foamy Sauce, 111, 130

Heirloom Tomato Carpaccio, 33, 43
Hollandaise Sauce, 253

Infused Fruits, 189, 201

Jumbo Lump Crab and Avocado Salad, 221, 223

Lemongrass-Skewered Tempura-Fried
Yellowtail Snapper with Teriyaki Glaze,
221, 225

Lime Jam, 254
Lobster and Duck Confit Salad, 33, 40
Lobster Burger with Foie Gras and Yellow

Tomato on Vanilla Brioche, 59, 62
Lobster Club Sandwich, 59, 61
Lobster Cobb, 47, 50
Lobster Essence, 254
Lobster Pumpkin Risotto, 173, 182

Maple Vinegar Reduction, 251
Mashed Potatoes, Simply the Best, 255
Maui Shrimp Cocktail, 91, 98
Mixed California Greens with Balsamic

Strawberries, Fresh Ricotta, and Brioche,
33, 42
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Mushroom Essence, 255
Mustard Cream, 256
My Breakfast Sandwich, 3, 5

Naples Roasted Tomato Soup, 17, 26
Natural Beef New York Sirloin Steak Pan-

Seared in a Cast-iron Pan, Swiss Chard,
Potato and Bean Chili, and Roasted
Shallot Jus, 137, 139

New Peach Melba, 189, 194
New York Sirloin with Braised Cèpes,

Chestnuts, and Chanterelles, Garlic Jus,
and Potato Puree, 137, 140

Olive Oil Tomatoes, 256

Pan-Roasted Alaskan Salmon with
Choucroute and Mustard Cream, 111, 122

Pan-Roasted Grouper, Caramelized Onion and
Potato Tart, Tomato Confit, Bay Spiced
Shrimp, and Asparagus Emulsion, 111, 118

Pan-Roasted Salmon with Salted Ham, Wine
Sauerkraut, Sautéed Fingerling Potato,
and Shallot Butter Sauce, 221, 234

Pan-Seared Diver Scallop with Braised Short
Rib, Tomato Emulsion, and Basil Oil, 91,
103

Pan-Seared Duck Breast Infused with
Cinnamon, Savory Cobbler of Maple-
Braised Duck, Potatoes, Pecans, Brussels
Sprouts, and Cranberry Jus, 151, 162

Pan-Seared Sea Bass with Lobster Mashed
Potatoes, Favas, Asparagus, and Citrus
Butter Sauce, 111, 113

Pecan Cream, 256
Penne Pasta with Asparagus, Peas, Morels,

Favas, and Tomato Broth, 173, 178
Petite Fillet Mignon Char-Grilled, 137, 141
Pièce de Boeuf Rossini, 137, 143

Pineapple Pot, 189, 196
Pomegranate Crab Salad with Cucumbers,

Asparagus, and Crab Cake, 47, 54
Pomegranate Syrup, 256
Potatoes Parisienne, 257
Profiteroles, 257
Pumpkin Butter, 258

Raspberry Coulis, 258
Ricotta Blintzes with Fruit Compote, 3, 10
Roast Loin of Colorado Lamb over a Warm

Salad of Fingerling Potatoes, Artichokes,
and Grape Tomatoes with a Light Garlic
Jus, 151, 167

Roast of Beef Tenderloin with Crispy Bacon,
Potato Cake, Red Carrots, and Barley Jus,
137, 146

Roasted Garlic, 258
Roasted Red Pepper Relish, 259
Roasted Zucchini-Wrapped American Snapper

with Potato Disk, Artichokes, Shrimp,
Tomatoes, and Red Pepper Sauce, 111, 120

Roosevelt Salad, 221, 240

Sage Potato Butter, 255
Sage P, Bacon, Lettuce, and Tomato, 59, 64
Sardinia Panini, 59, 67
Sautéed Lamb with Eggplant and Orange

Relish and Cardamom Caramel Sauce,
151, 168

Savory Cones with Potato and Truffle Salade
Niçoise, 71, 86

Seafood Brodo, 259
Sea Scallops with Pea Coulis, 71, 80
Seared Sea Scallops with Clam Chowder

Sauce, Mushroom Essence, and Watercress
Jus, 111, 128

Seared Spicy Tuna with Candied Fennel,
Grapefruit, and Red Onion Oil, 91, 99
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Shrimp and Crab en Croute, 221, 230
Signature Truffle Macaroni Gratin, 173, 176
Simply Sinful, 189, 202
Soup Shots, 71, 81
Spaghetti with Chestnut Sauce, Truffle Cream,

Prosciutto, and Cèpes, 173, 180
Spice-Rubbed Texas Black Buck Antelope with

Mushroom and Herb Farce, Foie Gras
Sausage, and Truffle Potato Sauce Laced
with Wine Merchant, 221, 231

Sports House Reuben, 59, 65
Study of Pears, A, 189, 191
Sweet and Sour Reduction, 260

Tasting of Tomatoes—Tomato Water, Olive
Oil Poached Tomatoes, Tomato Syrup,
Tomato Pulp, and Tomato Mousse with
Basil Reduction and Balsamic, 207, 215

Tempura Batter, 260
Tender Veal Sliced Thin with Roasted Peaches,

Wilted Arugula, Aged Balsamic Vinegar
and Parmigiano-Reggiano Dolce, 91, 96

Three-Herb Oil, 260
Tomato Confit 1, 260
Tomato Confit 2, 261
Tomato Emulsion, 261
Tomato Syrup, 262
Tomato Tartar with Wine Jelly, 71, 77
Tomato Tartin, Frisée, Tomato Syrup, and

Basil Reduction, 91, 93

Tomatoes Stuffed with Walnut Pesto, 71, 79
Trilogy of Lobster: A Tasting of Maine

Lobster—Lobster Cappuccino, Tempura
Lobster, Lobster Cassoulet, 207, 212

Trilogy of Summer Asparagus—Asparagus
Tempura, Eight-Hour Asparagus Spears,
Asparagus Cappuccino with Truffle Foam
and Fennel Croutons, 207, 210

Trio of Crostini, 71,74
Trio of Salmon: A Tasting of Salmon Roasted,

Poached, and Grilled with Spinach and
Potatoes Parisienne, 207, 209

Vanilla Oil, 262
Veal Bacon Risotto, 173, 182
Veal Demi Glace, 262
Veal Milanese, 151, 161
Velvet Chocolate Mousse with Spicy Baby

Shrimp, 71, 84
Vinaigrette, 259

Warm Spinach Salad with Beets, Apples, Warm
Bacon Dressing, Fried Egg, and Grilled,
Cheddar Cheese Sandwich, 33, 38

Welsh Rarebit Sauce, 263
Westchester Country Club Cocktail Sauce, 263
Westchester Country Club Ketchup, 263
Whole Roasted Young Piri Piri Chicken, 221, 224
Wild Mushroom Soup with Tarragon Cream,

17, 27
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