
 
 

S A L O N  M E N U  

November 28, 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  
Sweet Carrots, Compressed Radishes, Hass Avocado  

and California Yuzu Gastrique 
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. 

 
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  

Oat "Lavash," Tokyo Turnips, Pickled Pearl Onions  
and Michigan Sour Cherry Marmalade 

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  

Nova Scotia Lobster Knuckles "en Gelée," Heirloom Beets,  
Persian Cucumbers and Brioche "Melba" 

125. 

 

"C O U L I B I A C " O F  S N A K E  R I V E R  S T U R G E O N  
"Ris de Veau," Melted Savoy Cabbage and "Borscht" 

36. 

 
T H O M A S  F A R M ’ S  P I G E O N  "E N  C R É P I N E T T E " 

Wilted Arrowleaf Spinach, Salsify Root Purée, 
Honeycrisp Apples and "Sauce Périgourdine" 

38. 

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

Fork Crushed Fingerling Potatoes, Jingle Bell Peppers,  
French Leeks and "Gremolata" 

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  

Caramelized Eggplant "Gratin," Young Artichokes,  
Hearts of Romaine Lettuce and Meyer Lemon 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  


