
                       *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  

May 5, 2016 
___________________________________________________________ 

 

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  "B A V A R O I S " 
Sacramento Delta Asparagus, Pickled Ramps, 

Finger Limes and Sweet Carrot 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 Strawberries, Piedmont Hazelnuts, 
Hakurei Turnips 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 *  
Nova Scotia Lobster "en Gelée," Slow Roasted Ruby Beets,  

Fines Herbes and Kendall Farms’ Crème Fraîche  
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  
"Pommes Purée," Caramelized French Leeks,  

Haricots Verts and "Billi Bi" 
36. 

 

S A L M O N  C R E E K  F A R M S ’  P O R K  B E L L Y  
"Ragoût" of English Peas, Hearts of Romaine Lettuce,  

Spring Onions and "Sauce Périgourdine" 
38. 

 

P A C I F I C  A B A L O N E  "C O N F I T " 
Broccoli "Panade," Cerignola Olives, Red Veined Arugula  

and Charred Eggplant Emulsion  
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 "*  
Swiss Chard "Subric," Caramelized Green Garlic, 

Morel Mushrooms and "Sauce Bordelaise" 
46. 

 

 

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


