
 
 

S A L O N  M E N U  

November 25, 2015 
___________________________________________________________ 

 

"R O U L A D E " O F  B E L G I A N  E N D I V E  
Hawaiian Hearts of Peach Palm, Hadley Orchard’s Medjool Dates,  

Marcona Almonds and Madras Curry "Aigre-Doux" 
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. 

 
S L O W  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  

Pickled Pearl Onions, Preserved Black Winter Truffle,  
Garden Tarragon and Sour Cherry "Gelée" 

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  

Pumpernickel "Blini," Melted King Richard Leeks, Ruby Beet Butter,  
Crispy Sunchokes and Horseradish Crème Fraîche 

125. 

 

"S A U T É E D " F I L L E T  O F  M E D I T E R R A N E A N  T U R B O T  
Black Trumpet Mushrooms, Glazed Sweet Carrots,  

Tokyo Turnips and "Albufera Sauce" 
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 
"Pommes Purée," Savoy Cabbage "Rösti," Castelfranco Radicchio  

and Blue Apron Ale Gastrique 
38. 

 
C H A R C O A L  G R I L L E D  G E O R G E S  B A N K  S E A  S C A L L O P  

Parsley "Panade," Hearts of Romaine Lettuce,  
Smoked Salsify Root and "Gribiche" 

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  
Jingle Bell Peppers, Cocktail Artichokes, "Romesco,"  

Braised Fennel Bulb and Moroccan Olive Jus 
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  


