
       *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  2 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 *  

Rainbow Trout "Rillettes," Buckwheat "Crêpes,"  
Pearl Onion, and Dill-Scented Crème Fraîche 

(60.00 supplement) 
 

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  "À  L A  P L A N C H A " 

Compressed Celtuce, Virginia Peanuts,  
Snow Peas, and Espelette 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  

California Mulberries, English Walnuts,  
and Rhubarb "Ribbons" 

 
"S A S H I M I " O F  C I T R U S - C U R E D  H I R A M A S A *  

Japanese Cucumbers, Easter Egg Radishes, Hass Avocado Mousse,  
and Young Coconut "Vierge" 

 
"M A C  A N D  C H E E S E " 

"Cuisse de Poularde," Hand-Cut "Ditalini," Aged Parmesan,  
and Shaved Australian Black Winter Truffles 

(125.00 supplement) 
 

S N A K E  R I V E R  F A R M S  "C A L O T T E  D E  B Œ U F "*  

"Pommes Paillasson," Marinated Sungold Tomatoes,  
Garlic Scapes, and Charred Sweet Pepper Jus 

 
1 0 0  D A Y  D R Y - A G E D  B E E F  R I B - E Y E *  

Chanterelle Mushrooms, Tokyo Turnips, Wilted Arrowleaf Spinach,  
and Hobbs Shore’s Bacon Gastrique 

(100.00 supplement) 
 

"T A R T E L E T T E  P I S T A C H E  A U X  A B R I C O T S " 

Sunset Apricots, Garden Herb-Infused "Crème Diplomate,"  
and Double Cream 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  


