
 
 

S A L O N  M E N U  

January 24, 2016 
___________________________________________________________ 

 

"C A E S A R  S A L A D " 
Tempura of White Anchovy Fillet, Romaine Lettuce "Paquet," 

Aged Parmesan Cheese and Country Bread Croutons 
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 "Tuile," Sour Cherries, French Leeks  

and Black Winter Truffle Purée 
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  
Lobster "Barquette" & Applewood Smoked Bacon 

125. 

 

M O N T A N A  L A K E  T R O U T  "C O N F I T  A U  B E U R R E  F U M É " 
"Gribiche Purée," Caramelized Cocktail Artichokes, 

Pearl Onion Petals and Italian Caper Cream 
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  
Kale Sprouts, Honeycrisp Apples and Pecan Vinaigrette 

38. 

 

H E R B  R O A S T E D  S T O N I N G T O N  M A I N E  S E A  S C A L L O P  
Curry Scented Jasmine Rice, Toasted Cashews, 

Plumped Sultanas and Jingle Bell Peppers 
40. 

 

M I L L B R O O K  F A R M ’ S  V E N I S O N  "E N  C R O Û T E " 
Black Trumpet Mushroom "Duxelles," Glazed Rutabaga,  

New Zealand Spinach and Port Wine-Shallot Jus 
46. 

 

 
 
 

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


