
 
 

S A L O N  M E N U  

November 23, 2015 
___________________________________________________________ 

 

S A L A D  O F  "C O N F I T " B U T T E R N U T  S Q U A S H  
Spiced Pearson Farm’s Pecans, Roasted Brussels Sprouts,  

Tokyo Turnips and Honeycrisp Apple Butter 
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," Brussels Sprouts, Crispy Sage 

and Black Truffle Emulsion 
34. 

 

S L O W  P O A C H E D  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  
Compressed Radishes, Candied Grapefruit, 

Toasted Pistachios and Ruby Beet "Pudding" 
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  
Squid Ink "Tempura," Calamondin Orange, 

English Cucumber and Hass Avocado 
125. 

 

"P A V É " O F  A T L A N T I C  H A L I B U T  
Glazed Carrots, Wilted Arrowleaf Spinach, 

French Leeks and "Soubise" 
36. 

 

W O L F E  R A N C H  B O B W H I T E  Q U A I L  
Garnet Yam, Pickled Celery Branch,  

English Walnuts and "Sauce Périgourdine" 
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  
Picatta Battered Artichokes, Jingle Bell Peppers, 

Petite Fennel, Parsley Shoots and "Billi Bi" 
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  
"Pommes Rissolées," Cerignola Olives, Meyer Lemon, 

Castelfranco and "Anchoïade" 
46. 

 

 
 
 
 

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


