
                       *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 16, 2016 
___________________________________________________________ 

 

S A L A D  O F  R O A S T E D  B E E T S  
Persian Cucumbers, Young Almonds, Petite Radishes  

and Kendall Farms’ Crème Fraîche 
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. 

 

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  
Milk "Tuile," Harry’s Berries’ Strawberries,  

Pearson Farm’s Pecans 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 *  
Hamachi "Tartare," Frog Hollow Farm’s Apricots,  

Agretti and Toasted Pine Nut Vinaigrette 
125. 

 

"C O N F I T " F I L L E T  O F  M A I N E  H A L I B U T  
Broccoli "Panade," Hobbs Shore’s Bacon, Fava Beans,  

Meyer Lemon and "Soubise" 
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   
Cèpe Mushrooms, Hakurei Turnips and Olallieberry Jus 

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  
Glazed English Peas, "Mousseline Paloise" and Sweet Carrot Butter  

40. 

 

E L Y S I A N  F I E L D S  F A R M ’ S  "C A R R É  D ’ A G N E A U "*  
"Pommes Purée," Crispy Green Asparagus,  

Caramelized Ramps and Caper Sauce  
46. 

 

 
 
 
 
 
 
 

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


