
                       *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 29, 2016 
___________________________________________________________ 

 

S A L A D  O F  P E R S I A N  C U C U M B E R S  
"Feuille de Brick," Hass Avocado Purée, Pickled Pearl Onions, 

Salanova Lettuce and Buttermilk Dressing  
32. 

 

P O T A T O  E N R I C H E D  S T I N G I N G  N E T T L E  "A G N O L O T T I " 
Brioche Melba, Violet Artichokes, Fava Beans 

and Red Pepper "Pudding" 
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   
Pumpernickel "Tuile," Slow Roasted Beets, Santa Barbara Pistachios,  

Ruby Grapefruit "Suprêmes" and Celery Branch Salad 
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 *  
Maine Sea Urchin, Cauliflower "Royale," "Pommes Maxim’s"  

and Granny Smith Apples  
125. 

 

S A U T É E D  F I L L E T  O F  L O N G  I S L A N D  B L A C K  B A S S  
Preserved Green Strawberries, Spring Garlic,  

Petite Radishes and Scallion Vinaigrette 
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  
"Sofrito" Braised Pole Beans, Fairy Tale Eggplant,  

Cocktail Artichokes and Cerignola Olives 
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  

Forest Mushroom "Anolini," Glazed Sweet Carrots,  
Fava Beans and Foie Gras-Madeira Emulsion  

40. 

 

E L Y S I A N  F I E L D S  F A R M ’ S  L A M B *  
Tokyo Turnips, English Peas, Hadley Orchard’s Medjool Dates,  

Young Almonds and Meyer Lemon  
46. 

 

 
 

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


