
                       *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 20, 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  
White Nectarines, Petite Fennel, Marcona Almonds  

and Banyuls Vinegar Gastrique 
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 " 

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  

Hakurei Turnips, Pearson Farm’s Peaches, 
Candied Pecans and Celery Branch Salad 

Served with Toasted Brioche 
40. 

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

"Sashimi" of Japanese Medai, Compressed Melon 
and Hass Avocado Mousse 

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. 

 

"C O N F I T " 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 *  
Icicle Radishes, Sunchoke Purée, Sicilian Pistachios 

and "Beurre Noisette" 
36. 

 
F O U R  S T O R Y  H I L L  F A R M ’ S  "S U P R Ê M E  D E  P O U L A R D E " 

Chanterelle Mushroom "Ravioli," Roasted Shishito Peppers 
and "Ragoût" of Brentwood Corn  

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  

Marinated Tomatoes, Salanova Lettuces, 
Garlic Scapes and "Caesar" Emulsion 

40. 

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

Picholine Olive "Tapenade," Summer Squash, 
Fairy Tale Eggplant and "Gremolata" 

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 *  

"Pommes Rösti," Arrowleaf Spinach "Gratin," Glazed Young Carrots  
and Bone Marrow Vinaigrette 

125. 

 
 
 
 
 

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


