
 
 

S A L O N  M E N U  

August 31,  2015 
___________________________________________________________ 

 

H E I R L O O M  S Q U A S H  "E N  P E R S I L L A D E "  
Jimmy Nardello Peppers, Picholine Olive Tapenade,  

Arugula and Charred Eggplant "Aïoli"  
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  

Banana "Parisienne," English Walnuts, Ruby Beets,  
Celery Branch and Maple-Banyuls Gastrique 

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  

Smoked Salmon "Dauphine," Paula Red Apples, Italian Capers 
and Kendall Farms’ Crème Fraîche  

125. 

 

"P A V É " O F  A T L A N T I C  H A L I B U T  
Fork Crushed Artichokes, Young Leeks,  

Torpedo Shallots and "Billi Bi" 
36. 

 
W O L F E  R A N C H  B O B W H I T E  Q U A I L  "P R E S S É " 

Hobbs Shore’s Bacon, Garden State Peaches, 
Hakurei Turnips and "Sauce Charcutière" 

38. 

 
C H A R C O A L  G R I L L E D  N O V A  S C O T I A  L O B S T E R  

Matsutake Mushrooms, Sungold Tomatoes, 
Romano Beans and Romaine Lettuce  

40. 

 
E L Y S I A N  F I E L D S  F A R M ’ S  L A M B  

Serrano Ham, Fingerling Potatoes, Broccoli "Subric,"  
Pickled Swiss Chard Stems and "Sauce Bordelaise" 

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," Chanterelle Mushrooms, Sweet Carrots  
and Rosemary-Balsamic Vinegar Jus  

125. 

 

 
 

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


