
                       *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 5,  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  
Ruby Grapefruit "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 " 

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  

Hakurei Turnips, Thompson Grapes and Candied English Walnuts 
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 *  

Citrus Cured Sea Trout, Horseradish "Panna Cotta," 
Granny Smith Apples and Pumpernickel "Croûtons" 

125. 

 

S L O W  C O O K E D  F I L L E T  O F  D O V E R  S O L E  
Hawaiian Hearts of Peach Palm, Pickled Ramps, 

Celery Branch Salad and Black Truffle Sauce 
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  

Melted Holland Leeks, Pearson Farm’s Pecans  
and Grilled Peach Purée 

38. 

 
P A C I F I C  A B A L O N E  

Crispy Runner Beans, Broccoli Rabe 
and Armando Manni Olive Oil Emulsion 

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 "*  

Yukon Gold Potatoes, Jingle Bell Peppers,  
Caramelized Squash and "Chimichurri" 

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 *  

Morel Mushrooms, English Peas, Glazed Sweet Carrots 
and "Mousseline Hollandaise" 

125. 

 
 
 

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


