
                       *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 7,  2016 
___________________________________________________________ 

 

H E I R L O O M  S P I N A C H  S A L A D  
Applewood Smoked Bacon, Cider Poached Honeycrisp Apples, 

Toasted Pine Nuts and Burgundy Mustard 
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 *  
Sea Urchin "Tofu," Australian Finger Lime 

and Young Coconut "Chiffon" 
125. 

 

S A U T É E D  F I L L E T  O F  A T L A N T I C  C O D  
Blue Crab "Brandade," Moroccan Olive Purée, 

Fennel "Tapenade" and Saffron Emulsion 
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 "*  
Glazed Sunchokes, Sunflower Seeds, Watercress Leaves 

and Black Winter Truffle Infused Artichoke Purée 
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  
Compressed Persian Cucumbers, Hass Avocado Mousse, 

Fino Verde Basil and Crispy Capers 
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 "*  

Sacramento Delta Green Asparagus, Thumbelina Carrots, 
Morel Mushrooms and "Sauce Bordelaise" 

46. 

 

 
 
 

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


