
                       *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  

April  28, 2016 
___________________________________________________________ 

 

G R I L L E D  H O L L A N D  W H I T E  A S P A R A G U S  
Sunny Side Up Quail Egg* , Cherry Belle Radishes, English Pea Purée  

and Hobbs Shore’s Bacon Vinaigrette  
32. 

 

C A R A M E L I Z E D  A R T I C H O K E  "F A G O T T I N I " 
Cerignola Olives, Spring Garlic and "Minestrone" Butter  

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   
Green Asparagus, Charred Pearl Onions, Toasted Hazelnuts  

and Thousand Island Gastrique  
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 *  
California Pistachios, Hass Avocado and Preserved Ginger  

125. 

 

P A N  R O A S T E D  M E D I T E R R A N E A N  T U R B O T  
Pumpernickel "Blini," Persian Cucumbers, Ruby Beet Butter  

and Horseradish Crème Fraîche 
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   
"Ragoût" of Cranberry Beans, Wilted Ramps and "Gremolata" 

38. 

 

C H A R C O A L  G R I L L E D  P A C I F I C  A B A L O N E  
Meiwa Kumquats, Caramelized Spring Garlic,  

Moroccan Olive Purée and "Pipérade"  
40. 

 

E L Y S I A N  F I E L D S  F A R M ’ S  L A M B *  
Ricotta "Tortellini," Fairytale Eggplant, Artichoke Chips,  

Young Almonds and "Jus d’Agneau" 
46. 

 

 
 
 

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


