
 
 

S A L O N  M E N U  

August 26, 2015 
___________________________________________________________ 

 

S A L A D  O F  H A W A I I A N  H E A R T S  O F  P E A C H  P A L M  
Weiser Farms’ Melons, Braised Red Endive,  

Hass Avocado Purée and Young Ginger  
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, Petite Squash,  
"Minestrone" Sauce and "Olio Verde"  

32. 

 
S Q U A S H  B L O S S O M  "T A M A L E " 

Matsutake Mushrooms, Corn Kernels, Spanish Capers 
and Pine Nut Chutney 

34. 

 
"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  

Tiger Striped Figs, Petite Onions, Sicilian Pistachios, 
Flowering Watercress and White Balsamic Vinegar 

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  

Applewood Smoked Bacon, Wilted Arrowleaf Spinach, 
Potato Chips and "Vichyssoise" 

125. 

 

C H A R C O A L  G R I L L E D  A T L A N T I C  B L U E F I N  T U N A  
"Tabouleh," Meyer Lemon "Confit," Romaine Lettuce  

and Red Pepper 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  "E N  C R É P I N E T T E " 

"Pommes Rissolées," Cherry Belle Radishes,  
Charred Shishito Peppers and "Chimichurri" 

38. 

 
G E O R G E S  B A N K  S E A  S C A L L O P  

Marinated Eggplant, Cocktail Artichokes,  
Basil Salad and Spicy Tomato "Vierge" 

40. 

 
H E R B  R O A S T E D  E L Y S I A N  F I E L D S  F A R M ’ S  L A M B  

Chanterelle Mushrooms, Gold Bar Squash,  
Haricots Verts and Moroccan Olive Jus 

46. 

 
S I R L O I N  O F  M I Y A Z A K I  W A G Y U  

Matsutake Mushrooms, Turnip "Coins," 
Broccolini and "Sauce Japonaise" 

125. 

 

 
 

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


