
                       *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 8, 2016 
___________________________________________________________ 

 

G R E E N M A R K E T  B R O C C O L I N I  S A L A D  
Hibiscus Poached Rhubarb, Forono Beets 

and California Pistachios 
32. 

 

G R E E N  A S P A R A G U S  "A G N O L O T T I " 
Morel Mushrooms, Garlic Scapes and "Blanquette de Champignons" 

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   
Hakurei Turnips, Pickled Blueberries and Ruby Beet "Mostarda" 

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 *  
Clam Chowder "Royale," Crispy Phyllo  

and Marinated Littleneck Clams 
125. 

 

"L O U P  D E  M E R  E N  É C A I L L E S  D E  P O M M E  D E  T E R R E " 
New Crop Potato "Frittata," Preserved Meyer Lemon 

and Roasted Garlic-Caper 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 "*  
Arrowleaf Spinach, Brooks Cherries, Toasted Pecans 

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  
Globe Artichokes, Sunchoke Purée, Fino Verde Basil 

and Spicy Tomato Broth 
40. 

 

C H A R C O A L  G R I L L E D  M A R C H O  F A R M S ’  V E A L  R I B - E Y E *  
"Ris de Veau," Savoy Cabbage "Spätzle," English Peas, 

Garlic "Confit" and Greenmarket Thyme Jus 
46. 

 

 
 
 

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


