
                       *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 7,  2016 
___________________________________________________________ 

 

S A L A D  O F  C O M P R E S S E D  W I N T E R  C H I C O R I E S  
Crispy White Anchovy, Young Fennel, Picholine Olives 

and Holland Eggplant Tapenade 
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. 

 

"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  
California Rhubarb, Hakurei Turnips and Candied Pistachios 

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 *  
Ruby Grapefruit "Panna Cotta," Parsnip "Parisiennes," 

Persian Cucumber and Hass Avocado  
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  
Black Trumpet Mushroom "Panade," Watercress 

and French Breakfast Radishes 
36. 

 

C H A R C O A L  G R I L L E D  K U R O B U T A  P O R K  J O W L  
"Pain de Campagne," Cauliflower Purée, Marcona Almonds 

and Meyer Lemon Caper Jus 
38. 

 

D E E R  I S L E  M A I N E  S E A  S C A L L O P  "E N  P I C A T T A " 
Cocktail Artichokes, Pickled Cipollini Onions, 

Sweet Carrots and "Mousseline Barigoule" 
40. 

 

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 "*  
"Pain Perdu," Celery Branch Salad, "Gribiche"  

and "Sauce Bordelaise" 
46. 

 

 
 
 
 

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


