
 
 

S A L O N  M E N U  

July 17, 2015 
___________________________________________________________ 

 

S A L A D  O F  S L O W  B A K E D  H E I R L O O M  C A R R O T S  
Crispy Phyllo, Forest Mushrooms "à la Grecque," 

Marcona Almonds and English Pea Purée  
30. 

 
S W E E T  C O R N  "A N O L I N I " 

Crispy Quinoa, Meyer Lemon "Condiment," 
Tuscan Kale and "Beurre Rouge" 

32. 

 
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  

Port Wine Poached Figs, Petite Onions, 
Sicilian Pistachios and Sorrel 
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  

Squire Hill Farm’s Hen Egg "Crêpe," "Pommes Soufflées"  
and New Zealand Spinach  

125. 

 
S W E E T  C O R N  "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 " 

with Shaved Australian Black Winter Truffles, 
Celery Mousse and "Parmigiano-Reggiano" 

125. 

 

C H A R C O A L  G R I L L E D  B I G E Y E  T U N A  
Greenmarket Squash, Meyer Lemon "Confit,"  
Charred Eggplant "Aïoli" and "Chimichurri"  

36. 

 
B U T T E R M I L K  F R I E D  W O L F E  R A N C H  B O B W H I T E  Q U A I L  

Sweet Corn "Pudding," Pickled Huckleberries, Pearson Farm’s Pecans,  
Glazed Celery Branch and "Sauce Périgourdine" 

38. 

 
B U T T E R  P O A C H E D  N O V A  S C O T I A  L O B S T E R  

Aged Parmesan, "Sofrito" Braised Romano Beans,  
Garlic Scapes and Parsley Shoots  

40. 

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

Marinated Tomatoes, Persian Cucumbers,  
Jingle Bell Peppers and Black Olive Jus  

46. 

 
M I Y A Z A K I  W A G Y U  

Compressed Radishes, Shishito Peppers,  
Hass Avocado and Roasted Plum "Consommé" 

125. 

 
 

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


