
 
 

S A L O N  M E N U  

November 11,  2015 
___________________________________________________________ 

 

S A L A D  O F  R O A S T E D  S W E E T  C A R R O T S  
Caramelized Artichokes, Persian Cucumbers, Young Kale,  

Za’atar Scented Yogurt and Meyer Lemon Vinaigrette 
32. 

 
"W A L D O R F  S A L A D " 

"Bleu d’Auvergne," Pickled Celery Branch, English Walnuts, 
Red Endive and "Gelée de Pommes au Cidre" 

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. 
 

"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  
Oat "Tuile," Butternut Squash, Cranberry "Jam," 

Plum Sorrel and BLiS Maple Syrup 
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  
Dill "Blini," Celery Branch Ribbons, Poppy Seed "Crumble,"  

Red Onion Rings and Horseradish Crème Fraîche 
125. 

 

"C O N F I T " F I L L E T  O F  M E D I T E R R A N E A N  L U B I N A  
Parsley "Panade," Cerignola Olive "Relish,"  

Fork Crushed Sunchokes and "Vin Blanc" 
36. 

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

Garnet Yam "Bouchon," Compressed Honeycrisp Apples,  
Toasted Pumpkin Seeds and Cornbread "Pudding" 

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  
"Pommes Purée," Petite Radishes, Smoked Hollandaise, 

Pea Shoots and "Sauce Américaine" 
40. 

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

Chanterelle Mushrooms, Braised Fennel Bulb,  
Red Veined Arugula and "Romesco" 

46. 
 

"C A R N A R O L I  R I S O T T O  B I O L O G I C O " 
Shaved White Truffles from Alba, "Parmigiano-Reggiano" 

and "Beurre Noisette" 
175. 

 

 
 
 
 

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


