
 
 

S A L O N  M E N U  

September 29, 2015 
___________________________________________________________ 

 

S A L A D  O F  Y U K O N  G O L D  P O T A T O E S  
Hen Egg Mousse, Pickled Pearl Onions, Heirloom Radishes,  

Hearts of Romaine Lettuce and Ruby Beet Essence  
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, Gold Bar Squash, 

"Minestrone" Sauce and "Olio Verde" 
32. 

 

S A U T E R N E S  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  
Grilled Sunchokes, Poached Huckleberries, Sicilian Pistachios,  

Celery Branch and Black Truffle Purée 
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  
Ginger Custard, Scallion Pancake, Finger Limes 

and Rice Milk "Nuage"  
125. 

 

S A U T É E D  F I L L E T  O F  B L A C K  S E A  B A S S  
Caramelized French Leeks, Persian Cucumbers,  

Meyer Lemon and Parsley 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  
Wrapped in Applewood Smoked Bacon 

Broccoli "Panade," Salsify Root, Pearson Farm’s Pecans,  
Sour Cherries and "Sauce Dijonnaise"  

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  
Garnet Yam "Fondant," Honeycrisp Apples, 

Savoy Cabbage and "Beurre Noisette"  
40. 

 

R I B - E Y E  O F  E L Y S I A N  F I E L D S  F A R M ’ S  L A M B  
Eggplant "Lasagne," Garlic "Confit,"  

Crispy Basil and "Sauce Pipérade" 
46. 

 

 
 

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


