
 
 

S A L O N  M E N U  

November 8, 2015 
___________________________________________________________ 

 

S A L A D  O F  C O C K T A I L  A R T I C H O K E S  
Parmesan "Pain Perdu," Crispy Cauliflower, Cerignola Olives, 

Red Veined Arugula and Bell Pepper Vinaigrette 
32. 

 
M A S C A R P O N E  E N R I C H E D  B U T T E R N U T  S Q U A S H  "A G N O L O T T I " 

Chestnut "Confit," Crispy Sage and Black Truffle Emulsion 
34. 

 
F O R E S T  M U S H R O O M  "P O T  P I E " 

Pretzel "Lattice" and "Pommes de Terre à la Lyonnaise" 
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   

Parsnip "Chips," Ruby Red Grapefruit, English Walnuts,  
Belgian Endive and Burnt White Gold Honey 

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 Sturgeon "Pierogi," Pumpernickel "Tuile," 
Celery Branch and Whipped Kendall Farm’s Crème Fraîche 

125. 

 

"C O N F I T " O F  A T L A N T I C  H A L I B U T  
Garnet Yam "Panade," Salsify Root "Chips," 

Mustard Cress and Pumpkin Seed Pesto 
36. 

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

Wrapped in Applewood Smoked Bacon 
Toasted Barley Purée, Heirloom Kale Salad, 

Petite Radishes and "Gremolata" 
38. 

 
N O V A  S C O T I A  L O B S T E R  "M I T T S " 

Matsutake Mushroom "Ravioli," Pickled Swiss Chard, Meyer Lemon, 
Piedmont Hazelnuts and "Sauce Blanquette" 

40. 

 
B E E F  S H O R T  R I B  "E N  F E U I L L E  D E  B R I C " 
Slow Roasted Savoy Cabbage, Honeycrisp Apples, 

Brussels Sprouts and Fingerling Potatoes 
46. 

 
S O F T  S C R A M B L E D  A M E R A U C A N A  H E N  E G G S  

"Ris de Veau," "Parmigiano-Reggiano"  
and Shaved White Truffles from Alba 

175. 

 

 
 

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


