
       *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 l y  2 4 ,  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 *  

"Pommes Paillasson," Slow-Cooked Hen Egg, 
and Kendall Farms Crème Fraîche 

(60.00 supplement) 
 

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

Greenmarket Tomatoes, Fairy Tale Eggplant, 
Petite Basil, and Charred Tomato "Aïoli" 

 
"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  

Norwich Meadows Farm Beets, French Leeks, 
and Piedmont Hazelnut "Nutella" 

 
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 *  

Scallions "à la Plancha " Granny Smith Apples, 
Cucumber "Vierge," and Yuzu Emulsion 

 
"C A P E L L I N I  C A R B O N A R A " 

Salmon Creek Farms Pork Belly, Pea Shoots, 
and Shaved Australian Black Winter Truffles 

(125.00 supplement) 
 

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

Summer Squash, Cipollini Onions, Sweet Garlic "Pudding," 
and Rosemary-Balsamic Gastrique 

 
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 *  

"Morilles Farcies," Tokyo Turnips, Wilted Watercress, 
and "Sauce Bordelaise" 

(100.00 supplement) 
 

"G O O S E B E R R Y  F O O L " 

Poached Tristar Strawberries, Black Currant Marmalade, 
and Diane St Clair’s Animal Farm Buttermilk Sorbet 

 
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  


