
 
 

S A L O N  M E N U  

January 22, 2016 
___________________________________________________________ 

 

S M O K E D  G A R N E T  Y A M  S O U P  
Chestnut "Anolini," Pickled Grapes, Celery Hearts,  

Mustard Cress and Parmesan Mousse 
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 "Dauphine," Nasturtium Leaves  
and Hass Avocado Purée 

125. 

 

S L O W  B A K E D  A T L A N T I C  H A L I B U T  
Black Trumpet Mushroom "Panade," Fork Crushed Potatoes,  

Coin Onions 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 " 

Creamed Savoy Cabbage, Caramelized Honeycrisp Apples  
and Pecan Vinaigrette 

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  

Bone Marrow "Pain Perdu," Globe Artichokes, Garlic Cream,  
Pink Tipped Parsley and "Sauce Barigoule" 

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,  
Young Fennel and Niçoise Olive Jus 

46. 

 
"P O R R I D G E " O F  A N S O N  M I L L S ’  Y E L L O W  P O L E N T A  

Salmon Creek Farms’ Pork Belly and Shaved Black Winter Truffles 
125. 

 

 
 
 

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


