
                       *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 20, 2016 
___________________________________________________________ 

 

S A L A D  O F  H A W A I I A N  H E A R T S  O F  P E A C H  P A L M  
Harry’s Berries’ Strawberries, Celery Branch  

and Cherry Leaf Vinaigrette  
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. 

 

"G Â T E A U " 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   
Roasted Chioggia Beets, Brooks Cherries and Sicilian Pistachios  

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 *  
Smoked Sturgeon "Rillettes," Everything Bagel and Snipped Chives  

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  
Broccolini Florettes, Toasted Pine Nuts, Marinated Agretti  

and Meyer Lemon "Aigre-Doux" 
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," English Peas, Caramelized Green Garlic,  

Romaine Lettuce and "Soubise" 
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  "T A R T E " 
Morel Mushrooms, Sacramento Delta Asparagus,  

Parsley Shoots and "Sauce Vin Jaune" 
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 "*  
Braised Fennel Bulb, Cherry Belle Radishes, 

Wilted Ramps and Mizuna 
46. 

 

 
 
 

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


