
 
 

S A L O N  M E N U  

December 21,  2015 
___________________________________________________________ 

 

S A L A D  O F  Y O U N G  A R T I C H O K E S  
Greek Bottarga, Bluefoot Mushrooms, Sweet Carrots, 

Parmesan "Tuile" and "Anchoïade" 
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 V É " O F  H O L L A N D  E G G P L A N T  

Cocktail Artichokes, Petite Basil, 
Romaine Lettuce and "Piperade" 

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  
Royal Blenheim Apricots, Virginia Peanuts,  
Celery Branch and Pink Peppercorn Yogurt 

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 Crisp, Horseradish "Bavarois," 
Celery Branch Salad and Miner’s Lettuce 

125. 
 

H E R B  R O A S T E D  W I N G  O F  S P A N I S H  T U R B O T  
Serrano Ham, Black Trumpet Mushroom Tapenade, 
New Zealand Spinach and Brown Butter Vinaigrette 

36. 
 

W O L F E  R A N C H  B O B W H I T E  Q U A I L  B R E A S T  
Truffle Enriched Anson Mill’s Polenta, Caramelized Leeks 

and Hollandaise Mousseline 
38. 

 
B U T T E R  P O A C H E D  N O V A  S C O T I A  L O B S T E R  

Shallot "Rings," Fuji Apple, Frisée Lettuce and "Borscht" 
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  

Eggplant "Gratin," Compressed Fennel Bulb, 
Garlic Cream and "Romesco" 

46. 
 

H A N D  C U T  "T A G L I A T E L L E " 
"Parmigiano-Reggiano" and Shaved Black Winter Truffles from Provence 

125. 
 

"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  


