
                       *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 21, 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. 

 

S P R I N G  O N I O N  "A G N O L O T T I " 
English Peas, New Zealand Spinach, Crispy Shallots, 

Aged Comté and "Sauce Soubise" 
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 *  
Nova Scotia Lobster "en Gelée," Cauliflower "Panna Cotta" 

and Brioche Melba 
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  
Sacramento Delta Asparagus, Glazed Sweet Carrots 

and Foie Gras Emulsion 
36. 

 

T H O M A S  F A R M S ’  P I G E O N  B R E A S T  
Melted Holland Leeks, Wilted Ramps and Pudwill Farm’s Blueberries 

38. 

 

C H A R C O A L  G R I L L E D  P A C I F I C  A B A L O N E  
Morel Mushrooms, English Peas, Romaine Lettuce 

and "Sauce Bordelaise" 
40. 

 

R I B - E Y E  O F  E L Y S I A N  F I E L D S  F A R M ’ S  L A M B *  
"Pommes Écrasées," Caramelized Green Garlic 

and Pickled Pearl Onions 
46. 

 

 
 
 

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


