
                       *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 20, 2016 
___________________________________________________________ 

 

C O M P R E S S E D  F R O G  H O L L O W  F A R M ’ S  A P R I C O T S  
Persian Cucumbers, Young Fennel,  

Cherry Belle Radishes and Petite Mint 
32. 

 

S P R I N G  O N I O N  "A G N O L O T T I " 
English Peas, New Zealand Spinach, Crispy Shallots, 

Aged Comté and "Sauce Soubise" 
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   
Ruby Beets, Marinated Spring Onions,  

Sicilian Pistachios and Flowering Watercress 
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 *  
Smoked Sturgeon "Panna Cotta,"  

Hass Avocado "Croustillant" and Chive Blossoms 
125. 

 

"C O N F I T " F I L L E T  O F  T A S M A N I A N  S E A  T R O U T  
Globe Artichokes, Black Olive Purée 

and Red Veined Arugula 
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  
Charred Romano Beans, Toasted Country Bread  

and "Pimentón" Jus 
38. 

 

D E E R  I S L E  M A I N E  S E A  S C A L L O P *  
Glazed English Peas, Morel Mushrooms, Brooks Cherries  

and Hobbs Shore’s Bacon Gastrique 
40. 

 

R I B - E Y E  O F  E L Y S I A N  F I E L D S  F A R M ’ S  L A M B *  
Broccolini Florettes, Meyer Lemon, Cauliflower Purée  

and Caper-Brown Butter Emulsion 
46. 

 

 
 
 
 

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


