
                       *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  

October 6,  2016 
___________________________________________________________ 

 

"O Y S T E R S  A N D  P E A R L S " 
"Sabayon" of Pearl Tapioca with Island Creek Oysters 

and Sterling White Sturgeon Caviar*  
50. 

 
R O Y A L  K A L U G A  C A V I A R *  

Sea Scallop "Boudin" and Fines Herbes Dressing 
125. 

 
"C R U D I T É S " 

Country Bread "Croûtons" and "Bagna Càuda" 
32. 

 
"P A S T R A M I " 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  

Rolled Oat "Tuile," Compressed Apples, 
Radicchio and Whole Grain Mustard 

Served with Toasted Brioche 
40. 

 
"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  

Black Trumpet Mushrooms, Shishito Peppers, Toasted Pine Nuts, 
Broccoli Rabe Florettes and Dill "Beurre Blanc" 

36. 
 

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  
Green Beans "Amandine," Parmesan "Tuile" 

and Sweet Garlic Cream 
40. 

 

M A S C A R P O N E  E N R I C H E D  P O T A T O  "A G N O L O T T I " 
Bluefoot Mushrooms, Petite Swiss Chard  

and "Crème de Champignons" 
34. 

 
D I A M O N D  H  R A N C H  Q U A I L  
Sunchoke Chips, Melted Endive 

and "Sauce à l’Orange" 
38. 

 
C H A R C O A L  G R I L L E D  S N A K E  R I V E R  F A R M S ’  "C A L O T T E  D E  B Œ U F "*  

Yukon Gold Potato "Mille-Feuille," Wilted Arrowleaf Spinach, 
Cèpe Mushroom Purée and "Steak Sauce" 

46. 
 

S I R L O I N  O F  M I Y A Z A K I  W A G Y U * 
Preserved Ginger, Edamame, Pea Tendril "Tempura" 

and Matsutake Mushroom Vinaigrette 
125. 

 
S E L E C T I O N  O F  C H E E S E  

The Other Stephen, Goat Lady Dairy’s Providence, 
Jasper Hill Farm’s Alpha Tolman and Bayley Hazen Blue 

Black Pepper and Sesame "Grissini," Peanut Brittle, 
Sour Cherry "Membrillo" and "Romesco" 

45. 

 
 

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


