
 
 

S A L O N  M E N U  

January 13, 2016 
___________________________________________________________ 

 

S A L A D  O F  R O A S T E D  P A R S N I P S  
"Feuille de Bric," Cara Cara Orange "Suprêmes," 

Compressed Chicories and English Walnut 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  

Hakurei Turnips, Asian Pear, Petite Lettuces and Black Sesame Coulis 
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  

Littleneck Clams, Carolina Gold Rice, 
Crispy Sunchokes and Celery Branch Salad 

125. 
 

"S A U T É E D " F I L L E T  O F  A T L A N T I C  C O D  
Brussels Sprouts "Emincée," Black Trumpet Mushrooms, 

Honeycrisp Apples, Garnet Yam Purée and "Sauce Mignonette" 
36. 

 
L A N C A S T E R  F A R M ’ S  "S U P R Ê M E  D E  P O U L A R D E " 

Aged Gouda "Mousseline," Yukon Gold Potatoes,  
Pickled Coin Onions and Serrano Ham Gastrique 

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  

Cauliflower Florettes, Meiwa Kumquats,  
Marcona Almonds and Brown Butter Emulsion 

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  

White Anchovy, Garlic "Lavash," Hearts of Romaine Lettuce, 
"Piperade" and "Bagna Càuda" 

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  


