
       *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  

J u n e  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 *  

Montauk Silver Hake "Rillettes" and "Everything Bagel" Crumble 
(60.00 supplement) 

 

S A L A D  O F  S L O W - R O A S T E D  R U B Y  B E E T S  

Caramelized French Leeks, Kendall Farms Crème Fraîche, 
English Walnuts, and Black Winter Truffle 

 

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  

Hobbs Shore’s Bacon, Virginia Peanut "Butter," 
Tokyo Turnips, and Banana "Parisienne" 

 

G R E E N  W A L K  H A T C H E R Y  R A I N B O W  T R O U T *  

Crispy Brioche, Sugar Snap Peas,  
and Sweet Carrot-Ginger Emulsion 

 

E L Y S I A N  F I E L D S  F A R M  L A M B *  

Braised Lamb Neck "Raviolo," Marinated Cocktail Artichokes, 
Morel Mushrooms, and Spring Garlic Confit 

 

S I R L O I N  O F  M I Y A Z A K I  W A G Y U *  

Cornbread "Pain Perdu," Pearl Onions, 
and Stewed Peaches 
(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  


