
                       *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 19, 2016 
___________________________________________________________ 

 

S A L A D  O F  R O A S T E D  B E E T S  
Preserved Strawberries, Sicilian Pistachios, 

Crispy Oats and Red Ribbon Sorrel 
32. 

 
S W E E T  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  

Compressed Black Cherries, Marinated Fennel Bulb,  
Piedmont Hazelnuts and Greek Yogurt 

Served with Toasted Brioche 
40. 

 
R O Y A L  K A L U G A  C A V I A R *  

Citrus Cured Sea Trout, Horseradish "Panna Cotta,"  
Pumpernickel "Croûtons" and Pickled Pearl Onions 

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 Truffles  
125. 

 

"P A V É " O F  A T L A N T I C  B L U E F I N  T U N A *  
Royal Blenheim Apricots, Celery Branch Salad  

and Smoked Soy Bean Purée  
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  

Santa Rosa Plums, Hakurei Turnips and Pearson Farm’s Pecans 
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  

Sungold Tomatoes, French Breakfast Radishes,  
English Cucumbers and Noilly Prat 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 "*  

Morel Mushrooms, English Peas and Glazed Sweet Carrots 
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 *  

"Dégustation de Pommes de Terre" and Creamed Broccoli Rabe 
125. 

 

 
 
 

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


