
 
 

S A L O N  M E N U  

October 4,  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  B E E T S  
Compressed Radishes, Blood Orange, Finger Limes,  

Flowering Watercress and Hass Avocado Purée 
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  
Poached Huckleberries, Celery Branch, 

Rolled Oats and Maple Crème Fraîche 
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  
Coddled Ameraucana Hen Egg, Arrowleaf Spinach "Gratin,"  

Pickled Pearl Onions and Brioche "Soldiers" 
125. 

 

C H A R C O A L  G R I L L E D  A T L A N T I C  H A L I B U T  
Sweet Potato "Gnocchi," Matsutake Mushrooms, Honeycrisp Apples  

and King Richard Leek Vinaigrette 
36. 

 

R E D  W I N E  B R A I S E D  F O U R  S T O R Y  H I L L  F A R M ’ S  P O U L A R D E  
Wrapped in Applewood Smoked Bacon 

"Pommes Purée," Sweet Carrots and Glazed Turnips 
38. 

 

N O V A  S C O T I A  L O B S T E R  "T A R T E " 
Crispy Brussels Sprouts, Concord Grapes,  

Cilantro and Curry-Parsnip Cream 
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,"  

Petite Basil and "Sauce Pipérade" 
46. 

 

 
 
 
 

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


