
 
 

S A L O N  M E N U  

November 29, 2015 
___________________________________________________________ 

 

"C O N F I T " O F  Y U K O N  G O L D  P O T A T O E S  
Pickled Pearl Onions, Compressed Radishes, 

Celery Branch and "Sauce Gribiche" 
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  
Poached Bartlett Pears, Crispy Salsify Root, 
"Confit" Chestnuts and Black Truffle Purée 

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  
Melted Savoy Cabbage, Red Veined Arugula and "Borscht" 

36. 

 

T H O M A S  F A R M ’ S  S Q U A B  "E N  C R É P I N E T T E " 
Chanterelle Mushrooms, French Leaks, Hakurei Turnips 

and "Vinaigrette de Lentille Verte" 
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  
Roasted Shallots, Wilted Arrowleaf Spinach, 

English Walnuts and Rosemary Balsamic Reduction 
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. 

 

 
 
 
 

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


