
 
 

S A L O N  M E N U  

August 17,  2015 
___________________________________________________________ 

 

S A L A D  O F  C A R A M E L I Z E D  A R T I C H O K E S  
Socca "Chip," Pimento Peppers, Picholine Olives, 

Marcona Almonds and Sultana Vinaigrette 
30. 

 

C R A N B E R R Y  B E A N  &  B A S I L  "A N O L I N I " 
Romano Beans, Sweet Carrots, Young Squash,  

"Minestrone" Sauce and "Olio Verde" 
32. 

 

"T E R R I N E " O F  H U D S O N  V A L L E Y  M O U L A R D  D U C K  F O I E  G R A S  
Oat "Tuile," Champagne Grapes, Candied Pistachios 

and Tellicherry Pepper Yogurt 
Served with Toasted Brioche 

40. 

 

T S A R  I M P E R I A L  O S S E T R A  C A V I A R  
King Crab, Squid Ink "Tempura,"  

Persian Cucumbers and Hass Avocado  
125. 

 

"C O N F I T " F I L L E T  O F  A T L A N T I C  H A L I B U T  
Romano Beans, "Sofrito," Purslane  

and Extra Virgin Olive Oil Emulsion 
36. 

 

W O L F E  R A N C H  B O B W H I T E  Q U A I L  
Roasted Radishes, Braised Pine Nuts, Romaine Lettuce, 

Matsutake Mushroom "Aïoli" and Burnt Lemon Jus 
38. 

 

B U T T E R  P O A C H E D  N O V A  S C O T I A  L O B S T E R  
Corn "Pudding," Hakurei Turnips, Bing Cherries  

and Green Peppercorn Jus  
40. 

 

N A T U R E  F E D  V E A L  T E N D E R L O I N  
Medjool Dates, Sweet Carrots, Sugar Snap Peas and Bacon Gastrique 

46. 

 

 
 
 
 
 

S E R V I C E  I N C L U D E D  


