
Happy New Year
from L’Escalier

December 31, 2010



Prix fixe pricing subject to service charge and state tax.  
As a courtesy to our guests, please refrain from using cellular telephones in the dining room.

First

TTSSAARR NNIICCOOUULLAAII CCAALLIIFFOORRNNIIAA EESSTTAATTEE CCAAVVIIAARR | Traditional Accompaniments - Supplemental Charge 1 oz.-$50    2 oz.-$100

““CCAAPPRREESSEE””| Mozzarella Explosion, Tomato Seed “Raviolis”, Basil, Balsamic, Olive Oil

HHUUDDSSOONN VVAALLLLEEYY FFOOIIEE GGRRAASS | White Chocolate, Ginger, Almonds, Szechwan Gastrique

WWAAGGYYUU BBEEEEFF TTAARRTTAARREE | Unique Traditional Accompaniments, Aerated Chips, Mustard Ice Cream

Main

BBUUTTTTEERR PPOOAACCHHEEDD MMAAIINNEE LLOOBBSSTTEERR| Sea Urchin Risotto, Egg Yolk, Caviar, Citrus Emulsion

BBLLAACCKK CCOODD | Spaghetti Squash, Textures of Beets, Tempura Sea Beans, Pistachio, Orange Ginger Beurre Blanc

MMUUSSCCOOVVYY DDUUCCKK | Duck Confit Tart, Honey Crisp Apple, Endive, Compressed Squash, Candied Walnuts, 
Brown Butter Apple Purée, Aromatic Duck Jus

FFIILLEETT OOFF PPRRIIMMEE BBEEEEFF | Vegetables à la Grecque, Mushroom Duxelle, Foie Gras Potato Mousseline, Sauce Bordelaise

Dessert

CCHHAAMMPPAAGGNNEE SSTTRRAAWWBBEERRRRYY SSOOUUPP | Compressed Strawberries, Balsamic Sheet, Pistachio Shortbread, 
White Chocolate “Noodle”, Crème Fraîche Ice Cream


