
                       *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 26, 2016 
___________________________________________________________ 

 

S Q U I R E  H I L L  F A R M ’ S  A M E R A U C A N A  H E N  E G G  
Green Asparagus, Petite Radishes,  

Cornichon Relish and Niçoise Olives 
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, Crispy Shallots, 

Aged Comté and "Sauce Soubise" 
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   

Bing Cherry "Gelée," Pearson Farm’s Pecans,  
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 *  
Sea Scallop "Tartare," Persian Cucumbers,  

Young Coconut and Ginger "Chiffon"  
125. 

 

M E D I T E R R A N E A N  T U R B O T  
Cauliflower Florettes, Marcona Almonds,  
Meyer Lemon and Brown Butter Emulsion  

36. 
 

W O L F E  R A N C H  B O B W H I T E  Q U A I L  B R E A S T   
English Peas, Hakurei Turnips, "Soubise"  

and Australian Black Truffles  
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  

Soffrito Braised Pole Beans, Jingle Bell Peppers, 
"Gremolata" and "Pimentón" Jus 

40. 
 

S A D D L 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 *  

Swiss Chard "Subric," Fairy Tale Eggplant,  
Cocktail Artichokes 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 *  
"Pommes Purée," Wilted Arrowleaf Spinach,  

Pickled Red Onion Rings and "Bordelaise" 
125. 

 

 
 
 

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


