
 
 

S A L O N  M E N U  

November 18, 2015 
___________________________________________________________ 

 

"G N O C C H I  À  L A  P A R I S I E N N E  E N  G L A Ç A G E " 
Parmesan "Crisps," Hakurei Turnips, "Champignons de Paris," 

Pea Shoots and Black Winter Truffle Purée 
32. 

 
"W A L D O R F  S A L A D " 

"Bleu d’Auvergne," Pickled Celery Branch, English Walnuts, 
Belgian Endive and "Gelée de Pommes au Cidre" 

32. 
 

M A S C A R P O N E  E N R I C H E D  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," Brussels Sprouts, Crispy Sage 

and Black Truffle Emulsion 
34. 

 
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  

Spice Poached Bartlett Pears, Ruby Beets, Salsify Root,  
Lucky Sorrel and Kendall Farms’ 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  

Hobbs Shore’s Bacon, Hand Cut "Capellini," Pickled Celery Branch  
and Smoked Sturgeon Cream 

125. 

 

"C O N F I T " F I L L E T  O F  M E D I T E R R A N E A N  L U B I N A  
Parsley "Panade," Cocktail Artichokes, Sweet Carrots,  

Crosnes and "Barigoule" Emulsion 
36. 

 
"R I L L E T T E S " O F  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  

"Pommes Purée," Black Trumpet Mushrooms,  
Roasted Rutabaga and Glazed Pearl Onions 

38. 
 

C H A R C O A L  G R I L L E D  S C O T T I S H  L A N G O U S T I N E S  
Heirloom Radishes, San Marzano Tomato Marmalade,  

Romaine Lettuce, Basil Blooms and "Anchoïade" 
40. 

 
E L Y S I A N  F I E L D S  F A R M ’ S  L A M B  

Cauliflower Florettes, Meyer Lemon "Suprême,"  
Garlic Pudding and "Gremolata" 

46. 
 

"C A R N A R O L I  R I S O T T O  B I O L O G I C O " 
Shaved White Truffles from Alba, Castelmagno "Mousseline" 

and "Beurre Noisette" 
175. 

 

 
 
 
 

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


