
                       *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 9,  2016 
___________________________________________________________ 

 

"S A L A D E  D E  P O M M E S  D E  T E R R E " 
French Breakfast Radishes, Hearts of Romaine Lettuce, 

Padrón Peppers and Hen Egg Emulsion 
32. 

 
N O R W I C H  M E A D O W S  F A R M ’ S  P O L E  B E A N S   

Fingerling Potatoes, Melted Holland Leeks, 
"Soubise" and "Sauce Goulash" 

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  

Frog Hollow Farm’s Yellow Peaches, Celery Branch, 
Sicilian Pistachios and Greek Yogurt 

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, 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  
Chanterelle Mushrooms, Broccoli Rabe 

and Ruby Beet Butter 
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 "*  

"Ragoût" of Brentwood Corn, Black Mission Figs 
and Port Wine-Shallot Jus 

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  

Cocktail Artichokes, Wilted Arrowleaf Spinach, 
Marcona Almonds and Meyer Lemon 

40. 

 
P R I M E  R I B  O F  E L Y S I A N  F I E L D S  F A R M ’ S  L A M B *  

Summer Squash, Sungold Tomatoes, 
Aged Parmesan and "Ratatouille" 

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 * 

Koshihikari Rice, Parisian Carrots, Candied Peanuts 
and Szechuan Peppercorn "Mignonnette" 

125. 

 
 

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


