
                       *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 25, 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  
Roasted Ruby Beets, Persian Cucumbers and Hass Avocado 

32. 

 
M A S C A R P O N E  E N R I C H E D  A N S O N  M I L L S ’  P O L E N T A  

Soft Boiled Hen Egg* , Buttermilk Fried Morel Mushrooms  
and "Crème de Champignons" 

34. 

 
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. 

 
S L O W  P O A C H E D  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   

Pearson Farm’s Pecans, Bing Cherries,  
Celery Branch and Greek Yogurt  

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 *  

Cauliflower "Panna Cotta," Oyster Glaze  
and Pickled Red Onions  

125. 

 

"F I L E T  D E  S A I N T - P I E R R E  C O N F I T " 
Morel Mushrooms, Wilted Ramps  

and Whole Grain Mustard "Beurre Blanc" 
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  

"Ragoût" of Pole Beans, Jingle Bell Peppers  
and "Pimentón" Jus  

38. 

 
D E E R  I S L E  M A I N E  S E A  S C A L L O P *  

Melted Holland Leeks, English Peas  
and Foie Gras-Madeira Emulsion 

40. 

 
E L Y S I A N  F I E L D S  F A R M ’ S  "C Ô T E  D ’ A G N E A U "*  

"Pommes Écrasées," Caramelized Spring Garlic, 
Green Asparagus and Nasturtium Caper Sauce  

46. 

 
C H A R C O A L  G R I L L E D  M I Y A Z A K I  W A G Y U *  

Arrowleaf Spinach "Gratin," Hakurei Turnips, 
Glazed Sweet Carrots and "Bordelaise" 

125. 

 

 

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


