
                       *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 6, 2016 
___________________________________________________________ 

 

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  "B A V A R O I S " 
Citrus Glaze, Moroccan Black Olives, 

Young Fennel and Petite Basil 
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  
"Assaisonné au Confit de Canard," Pumpernickel "Lavash," French Leeks, 

Scarlet Grapes, Mustard Cress and Madagascar Vanilla-Scented Muscat Wine 
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 *  
Gulf Coast Cobia "Pastrami," Melba en Feuille de Bric 

and Celery Root Custard  
125. 

 

M E D I T E R R A N E A N  L U B I N A  "E N  C R O Û T E " 
Cocktail Artichokes, Jingle Bell Peppers, 

Pearl Onions and "Bagna Càuda" 
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 *  
Butternut Squash, Creamed Savoy Cabbage, 
Tokyo Turnips and Compressed Chicories 

38. 

 

D E E R E  I S L E  M A I N E  S E A  S C A L L O P  
King Trumpet Mushrooms, Sweet Carrots,  
Arrowleaf Spinach and "Sauce Bordelaise" 

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 "*  
Crispy Yukon Gold Potatoes, Pickled Radishes, 

Hearts of Romaine Lettuce and Green Garlic Purée 
46. 

 

 

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


