
       *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 9 ,  2 0 19  
___________________________________________________________ 

 

"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 *  

Citrus-Cured Hiramasa "Tartare," Bonito Gelée, 
and Hawaiian Hearts of Peach Palm 

(60.00 supplement) 
 

S A L A D  O F  S U M M E R  P O L E  B E A N S  

Sungold Tomatoes, Fairy Tale Eggplant, 
and Charred Shishito Peppers 

 
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  

Pearson Farm Peaches, Celery Branch "Ribbons,"  
Spiced Pecans, and Burgundy Mustard 

 
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  

"Pommes Purée," Pickled Pearl Onions, 
and "Crème de Crustacés" 

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

Marcho Farms "Ris de Veau," Aged Parmesan,  
and Shaved Australian Black Winter Truffles 

(125.00 supplement) 
 

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

Roasted Cauliflower, Marinated Fennel, Moroccan Olives, 
and Armando Manni Extra Virgin Olive Oil 

 
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 *  

Caraflex Cabbage, California Mulberries, 
Turnip Cream, and Elysium Gastrique 

(100.00 supplement) 
 

A S S O R T M E N T  O F  D E S S E R T S  

Fruit, Ice Cream, Chocolate, and Candies 
 

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  


