
       *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 7,  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 *  

Citrus-Cured Hiramasa, Preserved Ginger, 
and "Feuille de Brick" Tuile 

(60.00 supplement) 
 

S L OW - R OA S T E D  R U B Y  B E E T S  

Brioche Melba, Savoy Cabbage, Cipollini Onions,  
and Horseradish-Scented Crème Fraîche 

 
"P A S T R A M I " O F  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  

Silk Road Nectarines, Celery Branch "Ribbons," 
and Pearson Farms Pecans 

 
B U T T E R - P OA C H E D  M A I N E  L O B S T E R  

"Pommes Purée," Razor Clams "à la Plancha,"  
and Fines Herbes 

 
M A S C A R P ON E - E N R I C H E D  S W E E T  P OT A T O "T OR T E L L I N I "  

"Rillettes de Poularde," "Parmigiano-Reggiano," 
and Shaved Black Winter Truffles from Périgord  

(125.00 supplement) 
 

4 8  H OU R - B R A I S E D  B E E F  S H OR T  R I B  

Holland Eggplant "Gratin," Cocktail Artichokes, 
and "Mousseline Choron" 

 
C H A R C OA L - G R I LL E D  M I Y A Z A K I  W A G Y U *  

Winter Parsnip, Montgomery Cheddar "Glaçage," 
and Bone Marrow Vinaigrette 

(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  


