
 
 

S A L O N  M E N U  

October 10, 2015 
___________________________________________________________ 

 

S A L A D  O F  M A R I N A T E D  H E I R L O O M  R A D I S H E S  
Aged Parmesan, Jingle Bell Peppers, Picholine Olives, 

Hearts of Romaine Lettuce and "Anchoïade" 
30. 

 

B U T T E R N U T  S Q U A S H  "A G N O L O T T I " 
Chestnut "Confit," Pea Shoots, Crispy Sage 

and Black Truffle Emulsion 
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  
Brussels Sprouts, Piedmont Hazelnuts, Sunchoke Cream  

and Stewed Oregon Huckleberries 
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, Pickled Onions,  

Snipped Chives and Maple Crème Fraîche 
Served with Griddled Corn Cake 

125. 

 

L I N E  C A U G H T  A T L A N T I C  S T R I P E D  B A S S  
Hawaiian Hearts of Peach Palm, Calamondin,  
Persian Cucumbers and Hass Avocado Purée 

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 

Garnet Yam Purée, Salsify Root, Pearson Farm’s Pecans,  
Granny Smith Apples and Red Cabbage Jus 

38. 

 

N O V A  S C O T I A  L O B S T E R  "T A R T E " 
Chestnut "Confit," Sour Cherries 

and Brown Butter Emulsion 
40. 

 

N A T U R E  F E D  V E A L  T E N D E R L O I N   
"Ris de Veau," Sweet Carrots, Glazed Turnips,  

Pearl Onions and "Sauce Blanquette" 
46. 

 

 
 

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


