
                       *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 

 

 
 

S A L O N  M E N U  

February 4, 2016 
___________________________________________________________ 

 

S A L A D  O F  H A W A I I A N  H E A R T S  O F  P E A C H  P A L M  
Piedmont Hazelnut "Panade," Ruby Grapefruit,  

Slow Baked Beets and Hass Avocado  
32. 

 
"P A V É " O F  H O L L A N D  E G G P L A N T  

Cocktail Artichokes, Petite Basil, 
Romaine Lettuce and "Pipérade" 

34. 

 
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. 

 
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  

Petite Onions, Scarlet Grapes, Mustard Cress  
and Madagascar Vanilla-Scented Muscat Wine  

with Pumpernickel "Lavash"  
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 *  

Gulf Coast Cobia "Pastrami," Hen Egg "Tarte" and "Ranch" Dressing  
125. 

 

P A N  R O A S T E D  M E D I T E R R A N E A N  T U R B O T  
"Pommes Purée," Glazed Cocktail Artichokes,  

Crispy Radishes and Moroccan Black Olives 
36. 

 
W O L F E  R A N C H  B O B W H I T E  Q U A I L  B R E A S T  

"Chou-Fleur à la Grenobloise," "Gribiche" Purée and Brown Butter Emulsion  
38. 

 
"S A I N T - J A C Q U E S  E T  T R O M P E T T E  D E  L A  M O R T " 
Roasted Sweet Carrots, Watercress and "Sauce Blanquette" 

40. 

 
M I L L B R O O K  F A R M ’ S  V E N I S O N  S A D D L E  "E N  C R O Û T E "*  

Glazed Turnips, Wilted Chicory and Prune-Armagnac Sauce  
46. 

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

Truffle Lacquered Veal Sweetbread, "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  


