
                       *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 27, 2016 
___________________________________________________________ 

 

S A L A D  O F  C I T R U S  M A R I N A T E D  F E N N E L  B U L B  
Cherry Belle Radishes, Toasted Pine Nuts,  

Cerignola Olives and Arugula Pesto 
32. 

 

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

Aged Comté and "Sauce Soubise" 
34. 

 

"G Â T E A U " 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   
Hakurei Turnips, Brooks Cherries and Sicilian Pistachios  

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 *  
"Pastrami" of Gulf Coast Cobia, "Pain de Campagne"  

and Ruby Beet Marmalade  
125. 

 

S L O W  C O O K E D  F I L L E T  O F  M A I N E  H A L I B U T  
Persian Cucumbers, Hass Avocado,  

Meyer Lemon and Dill Pollen "Vierge" 
36. 

 

S A L M O N  C R E E K  F A R M S ’  P O R K  J O W L   
Crispy Polenta, Jingle Bell Peppers,  

Compressed Apricots and "Pimentón" 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  "T A R T E " 
Glazed English Peas, Romaine Lettuce, Australian Black Truffles 

and English Walnut Vinaigrette  
40. 

 

C H A R C O A L  G R I L L E D  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 "*  
"Ris de Veau," Morel Mushrooms,  

French Leeks and Arrowleaf Spinach 
46. 

 

 
 
 
 
 

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


