
 
 

S A L O N  M E N U  

January 16, 2016 
___________________________________________________________ 

 

S L O W  C O O K E D  B E L G I A N  E N D I V E  "A M A N D I N E " 
Satsuma Mandarins, Parsley Shoots and Brown Butter Emulsion 

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  P O L E N T A  "A G N O L O T T I " 

Braised Collard Greens, Pearson Farm’s Pecans  
and Rutabaga Purée 

34. 

 
"T O R C H O N " O F  É L E V A G E S  P É R I G O R D  M O U L A R D  D U C K  F O I E  G R A S  

Honeycrisp Apples, French Breakfast Radishes, Candied Walnuts,  
Castelfranco Lettuce and Dijon Mustard 

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  

Applewood Smoked Montana Lake Trout, Pumpernickel "Lavash,"  
Persian Cucumbers "en Gelée" and Buttermilk Dressing 

125. 

 

A T L A N T I C  S T R I P E D  B A S S  "E N  É C A I L L E S  D E  P O M M E S  D E  T E R R E " 
Fennel Pollen "Anolini," Caramelized Fennel Bulb,  

Red Veined Arugula and "Barigoule" Emulsion 
36. 

 
L A N C A S T E R  F A R M ’ S  "S U P R Ê M E  D E  P O U L A R D E " 

Wilted Swiss Chard, Pearl Onion Petals,  
Frisée Lettuce and "Sauce Hydromel" 

38. 

 
"T A R T E L E T T E " O F  N O V A  S C O T I A  L O B S T E R  

Creamed Arrowleaf Spinach, Sweet Carrots  
and "Gastrique Béarnaise" 

40. 

 
C H A R C O A L  G R I L L E D  S N A K E  R I V E R  F A R M S ’  "C A L O T T E  D E  B Œ U F " 

Bone Marrow, Crispy "Spätzle," Ruby Beets,  
Melted Savoy Cabbage and "Borscht" 

46. 

 
H A N D  C U T  "T A G L I A T E L L E " 

"Castelmagno" Cheese and Shaved Black Winter Truffles from Provence 
125. 

 

 
 
 

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


