
       *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 y  9 ,  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 *  

"Feuille de Brick," Celery Branch  
and Hazelnut-Chocolate Emulsion 

(60.00 supplement) 
 

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

Persian Cucumbers, Hass Avocado, Compressed Fennel Bulb,  
and Green Strawberry "Aguachile" 

 

"T O R C H O N " O F  É L E V A G E S  P É R I G O R D   

M O U L A R D  D U C K  F O I E  G R A S  

Sacramento Delta Green Asparagus, Candied English Walnuts, 
Sequoia Cherries, and Black Winter Truffle Crème Fraîche 

 

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

Cocktail Artichokes, Green Almond "Relish," 
and Preserved Yuzu 

 
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  

Sugar Snap Peas, Sweet Carrot Purée,  
and "Soubise" 

 

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 *  

French White Asparagus, Broccoli Florettes,  
and Burnt Meyer Lemon Jus 

(100.00 supplement) 
 

"V I C T O R I A  S A N D W I C H " 
Hibiscus-Poached Rhubarb, Madagascar Vanilla Bean "Crème Diplomate,"  

Candied Citrus, and Custard Ice 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  


