
                       *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 29, 2016 
___________________________________________________________ 

 

S A L A D  O F  G R E E N M A R K E T  R A D I S H E S  
Navel Orange "Suprêmes," Piedmont Hazelnuts 

and Sunchoke "Aïoli" 
32. 

 
M A S C A R P O N E  E N R I C H E D  G E E C H I E  B O Y  M I L L ’ S  P O L E N T A  

Soft Boiled Hen Egg* , Buttermilk Fried Morel Mushrooms  
and "Crème de Champignons" 

34. 
 

S P R I N G  O N I O N  "A G N O L O T T I " 
Fava Beans, 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   

Compressed Boysenberries, Peanut Brittle, 
Ruby Beets and Pink Peppercorn Yogurt 

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 *  
Peekytoe Crab, Haricots Verts, Fines Herbs 

and "Béarnaise" Custard 
125. 

 

"C O N F I T " F I L L E T  O F  P A C I F I C  Y E L L O W T A I L *  
Sungold Tomatoes, Hawaiian Hearts of Peach Palm, 

English Cucumber and Basil "Vierge" 
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   

Morel Mushrooms, Wilted Arrowleaf Spinach 
and "Crème de Champignons" 

38. 
 

H A W A I I A N  A B A L O N E  
Frog Hollow Farm’s Peaches, Celery Branch Salad 

and Smoked Soy Bean Purée 
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 "*  

Spring Garlic "Barbajuan," Hakurei Turnips,  
Green Asparagus and Meyer Lemon Jus 

46. 
 

C H A R C O A L  G R I L L E D  M I Y A Z A K I  W A G Y U *  
Creamed Broccoli Rabe, Australian Black Truffles,  

Cipollini Onions and "Steak Sauce" 
125. 

 

 
 
 

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


