
 
 

S A L O N  M E N U  

August 30, 2015 
___________________________________________________________ 

 

S A L A D  O F  M A R I N A T E D  S Q U A S H  
"Pain de Campagne," Chanterelle Mushrooms "à la Grecque,"  

Cherry Belle Radishes and Parsley Shoots 
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. 

 
"P A S T R A M I " 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  

Poached Cherries, Pearson Farm’s Pecans,  
Petite Onions and Black Truffle Purée 

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  

Maine Sea Urchin, Applewood Smoked Bacon,  
Hand Cut "Capellini" and "Clam Chowder" 

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  
Egg Yolk "Raviolini," Hakurei Turnips, 

Thyme Oil and Red Wine Sauce 
36. 

 
W O L F E  R A N C H  B O B W H I T E  Q U A I L  

Ruby Beets, Hass Avocado, Sugar Snap Peas  
and Red Ribbon Sorrel 

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  
Roasted Heirloom Carrots, Wilted Arrowleaf Spinach  

and "Vinaigrette Bordelaise" 
40. 

 
S N A K E  R I V E R  F A R M S ’  "C A L O T T E  D E  B Œ U F " 

Rosa Bianca Eggplant, Cauliflower Florettes, Jingle Bell Peppers,  
Marcona Almonds and Black 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  

"Pommes Purée," Hearts of Romaine Lettuce,  
Haricots Verts and "Sauce Pimentón" 

125. 

 

 
 

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


