
       *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness      

 
 

S A L ON  T A S T I N G  M E N U  

F eb r ua r y  2 0,  2 01 9 
___________________________________________________________ 

 

"OY S T E R S  A N D  P E A R L S " 

"Sabayon" of Pearl Tapioca with Island Creek Oysters 
and Regiis Ova Caviar*  

 
R OY A L  OS S E T R A  C A V I A R *  

Yellowfin Tuna "Tartare," Persian Cucumbers,  
Nori "Lavash," and Yuzu Crème Fraîche 

(60.00 supplement) 
 

S A L A D  OF  C H A R C OA L - G R I L L E D  S U N C H OK E S 

Oro Blanco Grapefruit, Treviso Radicchio,  
and Pine Nut Vinaigrette 

 
H U D S ON  V A L L E Y  M OU L A R D  D U C K  F OI E  G R A S  

Asian Pear, Fennel Bulb, Virginia Peanuts,  
and Bitter Chocolate Purée 

 
"P A V É " OF  M E D I T E R R A N E A N  L U B I N A  

Razor Clams, Crispy Cocktail Artichokes, Virginia Peanuts, 
and Armando Manni Extra Virgin Olive Oil Emulsion 

 
"C A R N A R OL I  R I S OT T O B I OL OG I C O "  

"Parmigiano-Reggiano" and Shaved Black Winter Truffles from Périgord 
(125.00 supplement) 

 
H E R B - R OA S T E D  E L Y S I A N  F I E L D S  F A R M  L A M B *  

Sweet Potato "Fondant," Black Trumpet Mushrooms,  
Glazed Broccoli, and "Sauce Bordelaise" 

 
M I Y A Z A K I  W A G Y U *  

Anson Mills Farro Verde, Preserved Ají Dulce Peppers,  
Caramelized Green Garlic, and "Sauce Pimentón" 

(100.00 supplement) 
 

A S S OR T M E N T  OF  D E S S E R T S  

Fruit, Ice Cream, Chocolate, and Candies 
 

P R I X  F I X E 2 2 5 . 0 0  

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


