
STARTER
BY CHEF NEIL PERRY

Sashimi of Paspaley Pearl Meat
white soy ponzu, shallot oil

THIRD COURSE
BY CHEF NEIL PERRY

Wood-Fired Littleneck & Razor Clams
mexican xo, garlic shoots

FIF TH COURSE
BY CHEF NEIL PERRY

David Blackmore Full-Blood Wagyu Rump & Sirloin
red curry butter, grilled cos lettuce, black sesame

DE SSERT
BY CHEF MICHAEL ROMANO

Carmelized Apple Tarte Tatin
cinnamon brioche feuilletée, aged cheddar ice cream

SECOND COURSE
BY CHEF MICHAEL VIGNOLA

Hudson Valley Foie Gras “Waldorf”
endive, celery, fig, hazelnut

FOURTH COURSE
BY CHEF MICHAEL VIGNOLA

Rosewood American Wagyu Strip
celery root aligot, preserved truffle

the rare tour proudly presents an exclusive collaboration between 
the eighty six, ranked no. 12, and margaret, ranked no. 2 in the world 

by world’s 101 best steak restaurants.


