
                       *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 18, 2016 
___________________________________________________________ 

 

F O R E S T  M U S H R O O M S  "À  L A  G R E C Q U E " 
Hawaiian Hearts of Peach Palm, Marinated Radishes,  

Coin Onions and Mustard Frills  
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. 

 
"P A S T R A M I " 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  

Rolled Oat Tuile, Glazed Mandarins,  
Ruby Beets and Pearson Farm’s Pecans 

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 Sturgeon "Anolini," Quail Egg  
and Celery Branch Salad  

125. 

 

D O V E R  S O L E  "V É R O N I Q U E " 
Brioche Melba, Cauliflower Florettes and Thompson Grapes  

36. 

 
T H O M A S  F A R M ’ S  P I G E O N *  

Stinging Nettle "Pierogi," Parsnip Purée, Poached Rhubarb  
and Green Peppercorn Jus  

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  

Hakurei Turnips, Sweet Carrots, Green Garlic  
and Watercress "Vichyssoise" 

40. 

 
S A D D L 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 *   

"Merguez," Cocktail Artichokes "en Picatta," Holland Eggplant,  
Red Veined Arugula and "Romesco" 

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  


