
                       *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  

August 8,  2016 
___________________________________________________________ 

 

S A L A D  O F  N O R W I C H  M E A D O W S  F A R M ’ S  B E E T S  
French Breakfast Radishes, Frog Hollow Farm’s Yellow Nectarines, 

English Walnuts and Greek Yogurt 
32. 

 

M A S C A R P O N E  E N R I C H E D  S U N C H O K E  "A G N O L O T T I " 
Cocktail Artichokes, Parisian Carrots,  

Pearl Onions and "Barigoule" Emulsion  
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, Georgia Peaches, Rolled Oat "Tuile" 

and Kendall Farms’ Crème Fraîche 
Served with Toasted Brioche 

40. 

 

R O Y A L  K A L U G A  C A V I A R *  
Citrus Cured Japanese Medai, Young Ginger "Panna Cotta," 

Compressed Summer Melons and Hass Avocado Mousse 
125. 

 

S A U T É E D  F I L L E T  O F  M E D I T E R R A N E A N  L U B I N A  
Marinated Tomatoes, Romano Beans, 

Salanova Lettuces and "Anchoïade" 
36. 

 

T H O M A S  F A R M ’ S  P I G E O N  "E N  C R É P I N E T T E "*  
Cauliflower Florettes, Piedmont Hazelnuts, Wild Blueberries 

and Foie Gras-Madeira Emulsion 
38. 

 

P I C C A T A  B A T T E R E D  N O V A  S C O T I A  L O B S T E R  
Summer Squash, Holland Eggplant, Moroccan Olives 

and Toasted Harissa Vinaigrette 
40. 

 

H E R B  R O A S T E D  E L Y S I A N  F I E L D S  F A R M ’ S  L A M B  
"Pommes Purée," Wilted Arrowleaf Spinach, 

Sweet Carrots and "Sauce Bordelaise" 
46. 

 

 

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


