
                       *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 13, 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 *  

Nova Scotia Lobster Salad, Fines Herbes  
and Hass Avocado Mousse 

125. 
 

S A L A D  O F  R O A S T E D  C A U L I F L O W E R  
Poached Quince, Compressed Chicories,  

Sicilian Pistachios and Aged Balsamic Vinegar 
32. 

 
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  

Brussels Sprouts, Pickled Celery Branch, Rolled Oat "Tuile" 
and Kendall Farms’ Crème Fraîche 

Served with Toasted Brioche 
40. 

 
S A U T É E D  F I L L E T  O F  S A B L E F I S H  
Braised Tuscan Kale, Toasted Almonds  

and Preserved Ají Dulce Peppers 
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  

Little Gem Lettuces, Marinated Tomatoes 
and "Caesar Dressing" 

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 " 
Forest 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  B R E A S T  

Butternut Squash Purée, Cipollini Onions  
and Fig-Chocolate Sauce 

38. 
 

B A C O N  W R A P P E D  K U R O B U T A  P O R K  L O I N  
Melted Savoy Cabbage, Granny Smith Apples  

and Whole Grain Mustard Vinaigrette 
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 Rissolées," Creamed Broccoli Rabe, 
Tokyo Turnips and "Sauce Bordelaise" 

125. 
 

S E L E C T I O N  O F  C H E E S E  
Jasper Hill Farm’s Alpha Tolman & Bayley Hazen Blue, 
The Other Stephen and Goat Lady Dairy’s Providence 
Tellicherry Pepper "Grissini," Cornbread "Cracker," 

Peanut Brittle, Sour Cherry "Membrillo" and "Romesco" 
45. 

 
 

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


