
 
 

S A L O N  M E N U  

January 20, 2016 
___________________________________________________________ 

 

G L O B E  A R T I C H O K E  S A L A D  
Niçoise Olives, Jingle Bell Peppers, Coin Onions, 

Caramelized Fennel and "Romesco" 
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. 

 
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  

Oat "Croustillant," "Pruneaux à l’Armagnac,"  
Petite Turnips and Roasted Sunchokes 

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  

Yukon Gold Potato "Blini," Compressed Scallions 
and Kendall Farms’ Crème Fraîche 

125. 

 

H E R B  R O A S T E D  T U R B O T  
Littleneck Clams, Hand Cut "Capellini," 

Oyster Crackers and "Chowder Sauce" 
36. 

 
S A L M O N  C R E E K  F A R M S ’  P O R K  B E L L Y  

"Lentilles du Puy," Pickled Pearl Onions, Frisée Lettuce 
and Applewood Smoked Bacon Vinaigrette 

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 Maxim," Celery Root "Remoulade," 
Chestnuts and Black Winter Truffle "Beurre Blanc" 

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   

"Merguez," Braised Swiss Chard, Heirloom Cauliflower  
and Charred Eggplant Purée 

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 " 

"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  


