
                       *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  

July 7,  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  
Toasted Pine Nuts, Persian Cucumbers, Shishito Peppers 

and Compressed Summer Melons 
32. 

 
M A S C A R P O N E  E N R I C H E D  S U N C H O K E  "A G N O L O T T I " 

Carmellini Beans, Cocktail Artichokes, Parisian Carrots,  
Pearl Onions and "Barigoule" Emulsion  

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  

Pudwill Farms’ Blueberries, Sunchoke "Confit" and Buttermilk Purée  
Served with Toasted Brioche 

40. 

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

Bone Marrow Custard, "Pain de Campagne" Melba  
and Watercress "Pudding" 

125. 

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

"Ris de Veau," "Parmigiano-Reggiano"  
and Shaved Australian Black Winter Truffles  

125. 

 

S A U T É E D  F I L L E T  O F  M E D I T E R R A N E A N  L U B I N A  
"Ecrasé d’Artichauts," Charred Romano Beans and "Salsa Verde"  

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  
Broccoli "Gratin," Norwich Meadows Farm’s Turnips  

and "Sauce Périgourdine" 
38. 

 
“ B E E T S  A N D  L E E K S ”  

Butter Poached Nova Scotia Lobster 
"Pommes Maxim," Melted Holland Leeks  

and Ruby Beet Butter 
40. 

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

"Caponata," Summer Squash, Black Olive Purée  
and Salanova Lettuces 

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 *  
English Pea "Tortellini," Glazed Sweet Carrots, 

Snow Peas and "Sauce Bordelaise" 
125. 

 

 

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


