
 
 

S A L O N  M E N U  

January 26, 2016 
___________________________________________________________ 

 

"D É G U S T A T I O N  D ' O I G N O N S "  
Sweet Onion "Pain Perdu," Watercress  

and Holland Leek Vinaigrette 
32. 

 
B U T T E R N U T  S Q U A S H  "G N O C C H I  À  L A  P A R I S I E N N E " 

Brussels Sprout "Croustillant," Poached Cranberries 
and Burgundy Mustard "Beurre Blanc" 

32. 

 
M A S C A R P O N E  E N R I C H E D  C E L E R I A C  "A G N O L O T T I " 

Brioche "Melba," Chestnut "Confit," Thompson Grapes  
and "Sauce Vin Jaune"  

34. 

 
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  
Bartlett Pears, Glazed Parsnips, Michigan Sour Cherries,  
Candied English Walnuts and Black Winter Truffle Purée  

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  

Smoked Trout "Rillettes," Grilled Brioche "Melba,"  
English Cucumbers and Granny Smith Apples  

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  
Savoy Cabbage, Cara Cara Orange "Suprêmes," French Breakfast Radishes,  

Marinated Moroccan Olives and Pea Tendrils  
36. 

 
S A L M O N  C R E E K  F A R M S ’  P O R K  B E L L Y  

Black Trumpet Mushrooms, "Pain de Campagne," Romaine Lettuce, 
Charred Jingle Bell Peppers and "Gremolata" 

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  

Garden Basil "Anolini," Pickled Fennel Bulb, Kale Sprouts, 
Cocktail Artichokes and Saffron Emulsion 

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 " 

Maitake Mushroom "Dumpling," Caramelized Broccoli,  
Toasted Peanuts and Szechuan Peppercorn 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 from Provence 
125. 

 

 
 

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


