
 
 

S A L O N  M E N U  

January 21,  2016 
___________________________________________________________ 

 

S A L A D  O F  B R A I S E D  F E N N E L  
Chickpea "Papadum," Bluefoot Mushrooms,  

Petite Basil and Charred Eggplant Purée 
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. 

 
S L O W  P O A C H E D  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 "Croustillant," "Pruneaux à l’Armagnac,"  
Petite Turnips and Roasted Sunchokes 

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  

Peekytoe "Crab Cake," Nasturtium Leaves and Tomato Butter 
125. 

 

H E R B  R O A S T E D  T U R B O T  
Black Trumpet Mushroom "Panade," Fork Crushed Potatoes,  

Young Leeks and Foie Gras-Sherry Emulsion 
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 " 

Parsnip Custard, Scarlet Grapes, Broccoli "Tourné"  
and "Sauce Périgourdine" 

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  

Pickled Cucumbers, Crispy Brussels Sprouts, 
Shallot Rings and "Ranch Dressing" 

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   

"Merguez," "Poivron Farci," Braised Swiss Chard,  
Coin Onions and Niçoise Olive Jus 

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 
125. 

 

 
 
 

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


