
                       *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 9, 2016 
___________________________________________________________ 

 

H A W A I I A N  H E A R T S  O F  P A L M  "B A V A R O I S " 
Petite Radishes, Persian Cucumbers, Young Almonds 

and Finger Lime Vinaigrette 
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. 

 

"T E R R I N E " 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  
Hakurei Turnips, Granny Smith Apple Relish,  

Pickled Mustard Seeds and Spiced Pecans  
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 *  
Peekytoe Crab, "Feuille de Brick," Romaine Lettuce 

and Green Goddess Dressing  
125. 

 

S A U T É E D  F I L L E T  O F  A T L A N T I C  C O D  
Sacramento Delta Asparagus, Wilted Ramps 

and Meyer Lemon Emulsion 
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  
"Barbajuan," Caramelized Green Garlic, Pearl Onions 

and "Pommes Écrasées" 
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  
Cocktail Artichokes, Cerignola Olives, Jingle Bell Peppers 

and Spicy Tomato Broth 
40. 

 

S N A K E  R I V E R  F A R M S ’  "C A L O T T E  D E  B Œ U F "*  
Parmesan Braised Celtuce, Cauliflower Florettes and "Gremolata" 

46. 

 

 
 
 
 

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


