
                       *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 19, 2016 
___________________________________________________________ 

 

C H A R C O A L  G R I L L E D  F E N N E L  B U L B  
Aged Parmesan, Jingle Bell Peppers, Toasted Pine Nuts,  

Meyer Lemon and "Romesco" 
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, Wilted Ramps and "Blanquette de Champignons" 

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, Pickled Pearl Onions, 

Cornichon Relish and Burgundy 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 *  
Hen Egg Custard, Hobbs Shore’s Bacon,  

Watercress "Potage" and Chive Blossoms  
125. 

 

"P A V É " O F  M E D I T E R R A N E A N  T U R B O T  
Morel Mushrooms, Emerald Lettuce 

and "Crème de Champignons"  
36. 

 

S A L M O N  C R E E K  F A R M S ’  P O R K  J O W L  
"Pommes Duchesse," Green Asparagus,  

Brooks Cherries 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  
Frog Hollow Farm’s Apricots, Broccolini Florettes,  

Toasted Almonds and "Beurre Noisette" 
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 "*  
Charred Romano Beans, Moroccan Olives,  
Sicilian Pistachios and Garlic "Pudding"  

46. 

 

 
 

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


