
 
 

S A L O N  M E N U  

January 12,  2016 
___________________________________________________________ 

 

S A L A D  O F  H E R B  R O A S T E D  F E N N E L  B U L B  
Serrano Ham, Aged Parmesan, Compressed Chicories, 
Blood Orange and English Walnut-Sherry Vinaigrette 

32. 

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

"Bleu d’Auvergne," Pickled Celery Branch, English Walnuts, 
Belgian 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  P O L E N T A  "A G N O L O T T I " 

Braised Collard Greens, Pearson Farm’s Pecans  
and Rutabaga Purée 

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 "Lavash," Heirloom Radishes, Belgian Endive 
and Honeycrisp Apple Butter 
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 "Croustillant," Pickled Celery Branch, 
Tomato Marmalade and Horseradish Crème Fraîche 

125. 

 

"C O N F I T " F I L L E T  O F  C H A T H A M  B A Y  C O D  
Parsley "Panade," Roasted Cauliflower, Meyer Lemon,  

Sprouting Kale and Brown Butter Gastrique 
36. 

 
R E D  W I N E  B R A I S E D  F O U R  S T O R Y  H I L L  F A R M ’ S  "P O U L A R D E " 

"Pain de Campagne Grillé," Wilted Arrowleaf Spinach, 
Toasted "Ditalini" and "Sauce Gremolata" 

38. 

 
G E O R G E S  B A N K  S E A  S C A L L O P  "P O Ê L É E " 

"Ris de Veau," Black Trumpet Mushroom "Duxelle," Tokyo Turnips,  
Glazed Pearl Onions and "Sauce Blanquette" 

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  

Holland Eggplant "Gratin," Hearts of Romaine Lettuce,  
Sweet Carrots and Red Wine Vinegar Jus 

46. 

 
H A N D  C U T  "T A G L I A T E L L E " 

"Parmigiano-Reggiano" and Shaved Black Winter Truffles from Provence 
125. 

 
 
 
 

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


