
       *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  

Ap r i l  1 8,  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 *  

Pacific Sablefish "Rillettes," Buckwheat "Lavash,"  
and Horseradish-Scented Crème Fraîche 

(60.00 supplement) 
 

S A L A D  OF  H A W A I I A N  H E A R T S  OF  P E A C H  P A L M  

Sugar Snap Peas, Petite Mint, 
and Hass Avocado Mousse 

 

"T OR C H ON " OF  É L E V A G E S  P É R I G OR D   

M OU L A R D  D U C K  F OI E  G R A S  

Harry’s Berries Strawberries, Marinated Fennel Bulb,  
California Pistachios, and Greek Yogurt 

 

H A W A I I A N  A B A L ON E  "À  L A  P L A N C H A "  

Razor Clams, Saffron-Infused Bomba Rice, 
and Stewed Sweet Peppers  

 
S N A K E  R I V E R  F A R M S  K U R OB U T A  P OR K  L O I N  

Sacramento Delta Green Asparagus, Glazed Tokyo Turnips, 
"Guanciale," and Mustard Vinaigrette 

 

S I R L OI N  OF  M I Y A Z A K I  W A G Y U *  

48 Hour-Braised Beef Short Rib, "Pommes Paillasson,"  
Morel Mushrooms, and "Jus Gras" 

(100.00 supplement) 
 

"G Â T E A U  OP É R A " 
K+M "Nicaragua" Chocolate Mousse, Marcona Almond Buttercream, 

and Honey-Oat Cream 
 

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  


