
                       *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 

 

 
 

S A L O N  M E N U  

January 29, 2016 
___________________________________________________________ 

 

C A R A M E L I Z E D  B E L G I A N  E N D I V E  "T A R T E " 
Young Beets, Blood Orange "Suprêmes,"  

Hass Avocado Purée and Buttermilk Dressing  
32. 

 
"P A V É " O F  H O L L A N D  E G G P L A N T  

Cocktail Artichokes, Petite Basil, 
Romaine Lettuce and "Piperade" 

34. 

 
M A S C A R P O N E  E N R I C H E D  C E L E R I A C  "A G N O L O T T I " 

Brioche "Melba," Chestnut "Confit," Thompson Grapes  
and "Sauce Vin Jaune" 

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  

Bosc Pears, French Leeks, Petite Radishes  
and Coffee-Scented Chocolate Sauce  

Served with Toasted Brioche 
40. 

 
S C O T T I S H  L A N G O U S T I N E  "C A R P A C C I O " 
Preserved Ginger, Kendall Farms’ Crème Fraîche 

and Tsar Imperial Ossetra Caviar * 
125. 

 

M O N T A N A  L A K E  T R O U T  "E N  C R O Û T E " 
Parmesan "Pain Perdu," Fork Crushed Artichokes,  

Wilted Spinach and Saffron-Clam Emulsion  
36. 

 
T H O M A S  F A R M ’ S  P I G E O N  "E N  C R É P I N E T T E " 

Caramelized Parsnips, Glazed Chestnuts, Thompson Grapes,  
Watercress and "Sauce Périgourdine"  

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  

Fingerling Potatoes, Hakurei Turnips and Bone Marrow Vinaigrette  
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   
"Bresaola," Bluefoot Mushrooms, Butternut Squash,  

Celery Branch and Vadouvan Curry Yogurt * 
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  


