
 
 

S A L O N  M E N U  

December 12,  2015 
___________________________________________________________ 

 

S A L A D  O F  H E I R L O O M  C A R R O T S  
Hawaiian Hearts of Peach Palm, Satsuma Mandarins,  

Scallion "Émincé" and Young Ginger 
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. 

 
"P A S T R A M I " 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  

Ruby Beets, Hakurei Turnips, Lucky Sorrel  
and Black Winter 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  

Sea Scallop "Boudin," Marinated French Leeks,  
Celery Branch and Noilly Prat Emulsion 

125. 

 

"S A U T É E D " F I L L E T  O F  A T L A N T I C  C O D  
"Pommes Rissolées," Bluefoot Mushrooms,  

Pearl Onions and Flowering Watercress 
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 
Hearts of Romaine Lettuce, "Piperade" 

and Dijon Mustard Gastrique 
38. 

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

Thompson Grapes, Radicchio Treviso, Parsnip Cream  
and Cherry Balsamic Vinaigrette 

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  
"Petit Salé," French Breakfast Radishes, 

Cocktail Artichokes and Meyer Lemon 
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  


