
 
 

S A L O N  M E N U  

January 24, 2016 
___________________________________________________________ 

 

S A L A D  O F  C A R A M E L I Z E D  B E L G I A N  E N D I V E  
Cara Cara Orange "Suprêmes," Roasted Heirloom Beets, 

Pickled Meiwa Kumquats and Pea Tendrils 
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 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  
Honeycrisp Apples, Espelette Scented Cashews,  
Hakurei Turnips and Marinated Holland Leeks 

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 "Melba," Horseradish "Panna Cotta,"  

Persian Cucumber and Lucky Sorrel 
125. 

 

O L I V E  O I L  P O A C H E D  A T L A N T I C  H A L I B U T  
"Pain de Campagne," Fork Crushed Cocktail Artichokes, 

Jingle Bell Peppers and Saffron "Nage" 
36. 

 

L I B E R T Y  F A R M ’ S  P E K I N  D U C K  "R I L L E T T E S " 
Butternut Squash, Chestnut "Confit," Celery Branch, 

Fermented Cranberries and "Sauce Périgourdine" 
38. 

 

S T O N I N G T O N  M A I N E  S E A  S C A L L O P  "P O Ê L É E " 
Oro Blanco Grapefruit, Young Fennel Bulb,  
Watercress and Niçoise Olive "Mousseline" 

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   
Russet Potato "Gnocchi," Black Trumpet Mushrooms,  

Meyer Lemon, Glazed Sweet Carrots and "Sauce Bordelaise" 
46. 

 

 
 
 

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


