
 
 

S A L O N  M E N U  

November 29, 2015 
___________________________________________________________ 

 

S A L A D  O F  P E R S I A N  C U C U M B E R S  
"Pain de Campagne," Hawaiian Hearts of Peach Palm, 

Petite Radishes and Charred Eggplant Purée 
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. 

 

"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  
Milk "Tuile," Concord Grape "Jelly," Rutabaga "Confit," 

Peanut Brittle and Kendall Farms’ Crème Fraîche 
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 Potato "Pierogi," Melted King Richard Leeks,  

Sunchokes, Mustard Cress and "Borscht" 
125. 

 

S A U T É E D  F I L L E T  O F  A T L A N T I C  H A L I B U T  
Black Trumpet Mushrooms, Crispy Salsify Root, 

Hen Egg Emulsion and "Gastrique Béarnaise" 
36. 

 

T H O M A S  F A R M ’ S  S Q U A B  "E N  C R E P I N E T T E " 
Brussels Sprouts, Celery Root, Honeycrisp Apples, 

Toasted Hazelnuts and "Sauce Choucroute"  
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  
Braised Tuscan Kale, Marinated Holland Bell Peppers 

and Blood Orange "Suprêmes" 
40. 

 

R I B - E Y E  O F  E L Y S I A N  F I E L D S  F A R M ’ S  L A M B  
Glazed Sweet Carrots, Tokyo Turnips, Pearl Onion Petals 

and "Sauce Blanquette" 
46. 

 

 
 
 
 

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


