
                       *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  

March 6, 2016 
___________________________________________________________ 

 

S A L A D  O F  V I O L E T  A R T I C H O K E S  
per se Ricotta, English Peas, Meiwa Kumquats, 

Compressed Radishes and Mint Infused Olive Oil 
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. 

 

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  
Oat "Tuile," Slow Baked Forono Beets, 

Honeycrisp Apples 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 *  
Avocado "Croustillant," Petite Onions 

and Toasted Pistachios 
125. 

 

"P A V É " O F  A T L A N T I C  S T R I P E D  B A S S  
Holland Peppers "en Escabeche," Hearts of Romaine Lettuce, 

Green Garlic and Littleneck Clam Vinaigrette 
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  
Turnip Cream, Fava Beans, Poached Rhubarb  

and Applewood Smoked Bacon Gastrique 
38. 

 

D E E R  I S L E  S E A  S C A L L O P *  
"Pommes Rissolées," King Trumpet Mushrooms,  

Glazed Carrots and "Sauce Charcutière" 
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 "*  
Foie Gras Custard, Glazed Pearl Onions, Wilted Spinach 

and "Sauce Périgourdine" 
46. 

 

 
 

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


