
 
 

S A L O N  M E N U  

September 26, 2015 
___________________________________________________________ 

 

S A L A D  O F  S L O W  R O A S T E D  H E I R L O O M  C A R R O T S  
Cocktail Artichokes, Moroccan Olives, Marcona Almonds,  

Cara Cara Orange and Whipped Yogurt 
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 " 
Yellow Romano Beans, Sweet Carrots, Gold Bar Squash, 

"Minestrone" Sauce and "Olio Verde" 
32. 

 

"P A S T R A M I " O F  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  
Turnip "Coins," Concord Grapes, English Walnuts and Celery Branch  

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  
Maine Sea Urchin "Chawanmushi," Yuzu-Crème Fraîche "Croustillant,"  

Nori "Tuile" and Rice Milk Vinaigrette 
125. 

 

"P A V É " O F  A T L A N T I C  H A L I B U T  
Cranberry Beans, Currant Tomatoes, Romaine Lettuce,  

Parsley Shoots and Garlic "Pudding" 
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 " 
Hobbs Shore’s Bacon, "Truffe Noire Sous la Peau," Grilled Sunchokes,  

Sicilian Pistachios and Sugar Snap Peas 
38. 

 

C H A R C O A L  G R I L L E D  P A C I F I C  A B A L O N E  
Savoy Cabbage "Pierogi," "Pommes Purée,"  
Caramelized Leeks and Ruby Beet Emulsion 

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 " 
Buttermilk Fried Cipollini Onions, Matsutake Mushrooms, Red Radishes, 

Wilted Arrowleaf Spinach and "Sauce Mignonette"  
46. 

 

 
 

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


