
 
 

S A L O N  M E N U  

July 10, 2015 
___________________________________________________________ 

 

S A L A D  O F  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  
Hass Avocado "Croustillant," Greenmarket Tomatoes 

and Charred Jalapeño Pepper Vinaigrette  
30. 

 
F O R E S T  M U S H R O O M  "A N O L I N I " 
Arrowleaf Spinach, Marcona Almonds,  

Nasturtium Capers and "Gremolata" 
32. 

 
"T O R C H O N " O F  É L E V A G E S  P É R I G O R D  M O U L A R D  D U C K  F O I E  G R A S   

Pumpernickel "Tuile," Green Asparagus,  
White Nectarines and Celery "Ribbons"  

Served with Toasted Brioche 
40. 

 
T S A R  I M P E R I A L  O S S E T R A  C A V I A R  

Cured Pacific Medai, Soy Bean "Tofu," Compressed Cucumbers, 
Sour Plums and Crispy Young Ginger  

125. 

 
"C A R N A R O L I  R I S O T T O  B I O L O G I C O " 

Shaved Australian Black Winter Truffles 
and "Parmigiano-Reggiano" 

125. 

 

"P A V É " O F  B L A C K  B A S S  
Summer Pole Beans, Pickled Ramps, Romaine Lettuce  

and Whole Grain Mustard Emulsion  
36. 

 
W O L F E  R A N C H  B O B W H I T E  Q U A I L  B R E A S T   

Heirloom Beets, Sicilian Pistachios,  
Turnip Cream and "Sauce Périgourdine" 

38. 

 
G E O R G E S  B A N K  S E A  S C A L L O P   

Fresh Chickpea "Hummus," Fairy Tale Eggplant, 
Garlic Scapes and Meyer Lemon  

40. 

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

Fork Crushed Potatoes, Chanterelle Mushrooms,  
French Leeks and Oregon Huckleberries  

46. 

 
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  

Ameraucana Hen Egg, DeNoble Farms’ Purple Artichokes,  
Marcona Almonds and "Chimichurri" 

125. 

 
 
 
 

S E R V I C E  I N C L U D E D  


