
                       *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 12, 2016 
___________________________________________________________ 

 

S A L A D  O F  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  
Forono Beets, Poached Rhubarb, Piedmont Hazelnuts 

and Green Goddess Dressing   
32. 

 

G R E E N  A S P A R A G U S  "A G N O L O T T I " 
Morel Mushrooms, Garlic Scapes and "Blanquette de Champignons" 

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   
Compressed Nectarines, Celery Branch, Pickled Pearl Onions,  

Frisée Lettuce and Dijon Mustard  
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 *  
Deer Isle Maine Sea Scallop, Chive Blossoms  

and Hass Avocado Purée  
125. 

 

W I L D  P O R T U G U E S E  T U R B O T  "À  L A  G R E N O B L O I S E " 
Cauliflower Florettes, Meyer Lemon "Confit"  

and Spanish Caper Cream  
36. 

 

"C U I S S E  D E  C A I L L E  E N  C R É P I N E T T E " 
"Pommes Purée," Glazed Sweet Carrots, 

Wilted Ramps and "Ranch" Jus  
38. 

 

S L O W  C O O K E D  P A C I F I C  A B A L O N E  
Cèpe Mushroom "Anolini," Sacramento Delta Asparagus,  

Cherry Belle Radishes and "Crème de Champignons" 
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 " 
Creamed Savoy Cabbage, Caramelized Spring Onions  

and Smoked Cherry Gastrique 
46. 

 

 
 
 
 
 
 

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


