
                       *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 11,  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  
Marinated Fennel Bulb, Oro Blanco Grapefruit, Miner’s Lettuce  

and Coconut-Scented Parsnip "Coulis"  
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, Thompson Grapes, Piedmont Hazelnuts 

and "Sauce Vin Jaune" 
34. 

 

"G Â T E A U " 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   
Oat "Tuile," Tokyo Turnips, California Rhubarb,  

Piedmont Hazelnuts and Greek Yogurt  
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 *  
English Pea Custard, Crispy Yukon Gold Potatoes  

and "Mousseline Paloise" 
125. 

 

S A U T É E D  F I L L E T  O F  M E D I T E R R A N E A N  L U B I N A  
Holland Eggplant "Gratin," Picholine Olives, Garbanzo Beans, 

Persian Cucumbers and Red Pepper "Pudding" 
36. 

 

S A L M O N  C R E E K  F A R M S ’  P O R K  J O W L  
"Raviolinis," Grilled Cèpes, "Pommes Purée"  

and Glazed Thumbelina Carrots 
38. 

 

D E E R  I S L E  M A I N E  S E A  S C A L L O P  "P O Ê L É E "*  
Garden Dill "Panade," Hearts of Romaine Lettuce, Celery Branch Salad,  

San Marzano Tomato Compote and "Sauce Raifort" 
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 "*  
Braised Swiss Chard, Pickled Pearl Onions,  
Sweet Garlic Purée and "Sauce Bordelaise" 

46. 

 

 
 

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


