
 
 

S A L O N  M E N U  

August 22, 2015 
___________________________________________________________ 

 

S A L A D  O F  G A R D E N  S T A T E  P E A C H E S  
Cherry Belle Radishes, Hass Avocado, English Walnuts,  

Romaine Lettuce and Arugula 
30. 

 
C R A N B E R R Y  B E A N  &  B A S I L  "A N O L I N I " 

Romano Beans, Sweet Carrots, Young Squash,  
"Minestrone" Sauce and "Olio Verde" 

32. 

 
S Q U A S H  B L O S S O M  "T A M A L E " 

Matsutake Mushrooms, Corn Kernels, Spanish Capers 
and Pine Nut Chutney 

34. 

 
S L O W  P O A C H E D  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  

Cope’s Corn "Tuile," Persian Cucumbers, Bing Cherries,  
Belgian Endive and Aged Balsamic Vinegar 

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  

Bluefin Tuna "Tartare," Pickled Hen Egg, Koshihikari Rice,  
Haricots Verts and Matsutake Mushroom "Aïoli" 

125. 

 

"C O N F I T " F I L L E T  O F  M O N T A N A  L A K E  T R O U T   
Saffron "Crêpe," Fork Crushed Artichokes, 

Heirloom Tomatoes and Picholine Olives 
36. 

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

Bluefoot Mushrooms, Champagne Grapes,  
Celery Branch and Verjus Gastrique 

38. 

 
M A I N E  S E A  S C A L L O P  "P O Ê L É " 

Hobbs Shore’s Bacon, "Oyster Crackers," Sugar Snap Peas,  
Creamed Arrowleaf Spinach and Corn "Chowder" 

40. 

 
S N A K E  R I V E R  F A R M S ’  "C A L O T T E  D E  B Œ U F " 

"Pommes Sarladaise," Tokyo Turnips,  
Broccolini and "Sauce Soubise" 

46. 

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

Pickled Ramp "Tempura," Charred Shishito Peppers, 
Sweet Carrots and Miso-Mustard Sauce 

125. 

 

 
 
 

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


