
                       *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  

May 4, 2016 
___________________________________________________________ 

 

"P E A S  A N D  C A R R O T S " 
Hawaiian Hearts of Peach Palm, Petite Carrots,  

English Peas and Preserved Ginger  
32. 

 

C A R A M E L I Z E D  A R T I C H O K E  "F A G O T T I N I " 
Cerignola Olives, Spring Garlic and "Minestrone" Butter  

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   
Holland White Asparagus, Green Strawberries, 

Hakurei Turnips and Piedmont Hazelnuts  
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 *  
Deer Isle Maine Sea Scallop, Finger Limes  

and Hass Avocado Purée  
125. 

 

S A U T É E D  F I L L E T  O F  M E D I T E R R A N E A N  T U R B O T  
Cocktail Artichokes, Fennel Tapenade,  

Cerignola Olives and "Billi Bi" 
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  
Roasted Broccolini, Meiwa Kumquats,  

Spring Onions 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  
Cauliflower Florettes, Muscat Grapes, Belgian Endive,  

California Pistachios and "Beurre Noisette"  
40. 

 

E L Y S I A N  F I E L D S  F A R M ’ S  "C Ô T E  D ’ A G N E A U "*  
Ramp Top "Subric," Morel Mushrooms, 

Potato "Rösti" and Port Wine-Shallot Jus  
46. 

 

 

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


