
                       *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 13, 2016 
___________________________________________________________ 

 

S A L A D  O F  S L O W  B A K E D  R U B Y  B E E T S  
Preserved Green Strawberries, Cherry Belle Radishes,  

Sicilian Pistachios and Green Goddess Dressing  
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. 

 

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   
"Assaisonné au Confit de Canard," Compressed Nectarines, Celery Branch,  

Pickled Pearl Onions, Frisée Lettuce and Dijon Mustard  
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 *  
Nova Scotia Lobster "en Gelée," Horseradish "Panna Cotta"  

and Chive Blossoms 
125. 

 

C H A R C O A L  G R I L L E D  P A C I F I C  Y E L L O W T A I L *  
Marinated Sungold Tomatoes, Persian Cucumbers,  

Petite Basil and Hass Avocado Purée  
36. 

 

T H O M A S  F A R M ’ S  P I G E O N *  
Pudwill Farms’ Blueberries, Hakurei Turnips,  

English Walnuts and "Sauce Périgourdine"  
38. 

 

D E E R  I S L E  M A I N E  S E A  S C A L L O P *  
English Pea "Porridge," Hearts of Romaine Lettuce, 
Pickled Ramps and Hobbs Shore’s Bacon Gastrique  

40. 

 

R I B - E Y E  O F  M A R C H O  F A R M S ’  V E A L *  
"Ris de Veau," Sacramento Delta Asparagus,  
"Pommes Duchesse" and Blue Apron Ale Jus  

46. 

 

 
 
 
 
 
 

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


