
                       *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 6, 2016 
___________________________________________________________ 

 

C H I L L E D  "V E L O U T É  D ’ A S P E R G E S  V E R T E " 
Sweet Carrot Purée and Pea Tendrils 

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. 

 

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   
Hakurei Turnips, Pickled Blueberries  

and Ruby Beet "Mostarda" 
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," Horseradish "Bavarois" 

and Emerald Lettuce 
125. 

 

S L O W  C O O K E D  F I L L E T  O F  A T L A N T I C  H A L I B U T  
Tomato "Confit," Haricots Verts, Petite Basil 

and Olive Oil "Mousseline" 
36. 

 

T H O M A S  F A R M ’ S  P I G E O N  "E N  C R É P I N E T T E "*  
Creamy Polenta, Wilted Ramps and "Crème de Champignons" 

38. 

 

P A C I F I C  A B A L O N E  "P O Ê L É E " 
Broccoli "Panade," Meyer Lemon  

and Garbanzo Bean "Hummus"  
40. 

 

S N A K E  R I V E R  F A R M S ’  K U R O B U T A  P O R K  L O I N  "E N  C R O Û T E " 
Wilted Swiss Chard, Roasted Pistachio Purée,  

Bing Cherries and "Jus de Cochon" 
46. 

 

 
 
 
 

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


