
       *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  2 6 ,  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 *  
Norwegian Langoustine, Old Bay "Glaçage,"  

and Scallion Salad 
(60.00 supplement) 

 

C H A R C O A L - G R I L L E D  S A C R A M E N T O  D E L T A  G R E E N  A S P A R A G U S  
Meyer Lemon "Pudding," Marinated Turnips,  

and Frisée Lettuce 
 

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

Compressed Belgian Endive, Glazed Mulberries,  
and Pearson Farm Pecans 

 

S L O W - C O O K E D  F I L L E T  O F  S C O T T I S H  S E A  T R O U T *  
"Pommes Purée," Pickled Ramps,  

and Peekytoe Crab "Aïoli" 
 

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  
Broccolini Florettes, Shishito Peppers,  

Arugula "Pesto," and Veal Jus 
 

S I R L O I N  O F  M I Y A Z A K I  W A G Y U *  
Tempura-Fried "Ris de Veau," Easter Egg Radishes,  

and Szechuan Peppercorn "Mignonnette" 
(100.00 supplement) 

 

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

 

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  


