
                       *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  

June 2,  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  
Maplebrook Farm’s Burrata, Globe Artichokes, Persian Cucumbers,  

Piedmont Hazelnuts and Meyer Lemon Vinaigrette 
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. 

 
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  

Peanut Brittle, Compressed Strawberries,  
Hakurei Turnips 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 Herbes  
and "Béarnaise" Custard 

125. 

 
H A N D  C U T  "T A G L I A T E L L E " 

"Parmigiano-Reggiano" and Shaved Australian Black Winter Truffles  
125. 

 

S L O W  C O O K E D  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  
Green Asparagus, Sugar Snap Peas and "Gribiche" 

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  

Creamed Broccoli Rabe, Brooks Cherries and Pistachio 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  

Fingerling Potatoes, Citrus Braised Fennel, Crispy Garlic, 
Green Tomato Relish and "Billi Bi" 

40. 

 
E L Y S I A N  F I E L D S  F A R M ’ S  L A M B *  

French Leeks, Jingle Bell Peppers, Cerignola Olives  
and Charred Eggplant "Aïoli" 

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 *  

Short Rib Stuffed Morel Mushrooms, Swiss Chard "Gratin,"  
Glazed Sweet Carrots and "Sauce Bordelaise" 

125. 

 
 
 
 

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


