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

 
 

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

M a r c h  2 0 ,  2 0 1 9  
___________________________________________________________ 

 

"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 Regiis Ova Caviar*  

 

R O Y A L  O S S E T R A  C A V I A R *  

White Asparagus "Panna Cotta," Miner’s Lettuce, 
and Island Creek Oyster Glaze 

(60.00 supplement) 
 

S A L A D  O F  M A R I N A T E D  T O K Y O  T U R N I P S  

Sesame "Lavash," Charred Eggplant "Tapenade,"  
Moroccan Olives, and Parsley Oil 

 

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  

Poached Rhubarb, Pearson Farm Pecans, Ruby Beet Essence,  
and Pink Peppercorn Yogurt 

 

"P A V É " O F  A T L A N T I C  M O N K F I S H  

"Pommes Purée," Pickled Celery Branch, 
and Whole Grain Mustard 

 

H A N D - C U T  "T A G L I A T E L L E " 

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

 

4 8  H O U R - B R A I S E D  B E E F  S H O R T  R I B  

Hen-of-the-Woods Mushrooms, Cauliflower Florettes,  
Preserved Greenmarket Peppers, and "Romesco" 

 

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 *  

Corned Beef, Melted Holland Leeks,  
Forest Mushrooms, and "Steak Sauce" 

(100.00 supplement) 
 

A S S O R T M E N T  O F  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  


