
       *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  

O c t o b e r  2 8 ,  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 *  

Atlantic Sea Scallop "Boudin," Fines Herbes,  
and "Sauce Blanquette" 

(60.00 supplement) 
 

S A L A D  O F  M A R I N A  D I  C H I O G G I A  P U M P K I N  

Pickled Pearl Onions, Castelfranco Radicchio,  
and Toasted Pepitas 

 

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  

Flowering Quince, California Pistachios,  
and Aged Balsamic Vinegar 

 

C H A R C O A L - G R I L L E D  M E D I T E R R A N E A N  L U B I N A  

Marinated Sungold Tomatoes, Cranberry Bean  "Ragoût," 
Fennel Bulb, and Noilly Prat Emulsion  

 

H A N D - C U T  "T A G L I A T E L L E " 

"Parmigiano-Reggiano," "Beurre Noisette,"  
and Shaved White Truffles from Alba  

(175.00 supplement) 
 

D E V I L ’ S  G U L C H  R A N C H  "S E L L E  D E  L A P I N "*  

"Spätzle," Black Trumpet Mushrooms, Crispy Brussels Sprouts,  
and "Sauce Bordelaise" 

 

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

"Langue de Bœuf," Petite Lettuces, "Pommes Paillasson,"  
and Pimentón Jus 

(100.00 supplement) 
 

"B A B A  A U  R H U M " 

White Wine-Poached Starkrimson Pears, Candied Meyer Lemon,  
and Madagascar Vanilla Bean 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  


