
 
 

S A L O N  M E N U  

September 30, 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  
Pumpernickel "Tuile," Compressed Cucumbers,  

Belgian Endive and Blood Orange Vinaigrette 
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. 

 

"T E R R I N E " 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  
Ruby Beets, Pearson Farm’s Pecans, Fuji Apples,  

Heirloom Sorrel and 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  
Dill "Blini," Sunchoke Custard,  

Wilted Spinach and Snipped Chives  
125. 

 

C H A R C O A L  G R I L L E D  T A S M A N I A N  S E A  T R O U T  
Braised Tuscan Kale, Red Radishes,  

Whole Grain Mustard and Hen Egg 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 

Red Wine Glazed Salsify Root, Sweet Carrots, 
French Leeks and Crispy Shallots  

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  
"Pommes Maxim’s," Porcini Mushrooms,  

Celery Branch and "Chowder Sauce"  
40. 

 

E L Y S I A N  F I E L D S  F A R M ’ S  L A M B  
Garnet Yam "Dauphine," Matsutake Mushrooms,  

Sicilian Pistachios and Oregon Huckleberries  
46. 

 

 

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


