
                       *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 23, 2016 
___________________________________________________________ 

 

S A L A D  O F  M A R I N A T E D  S U M M E R  P O L E  B E A N S  
Marble Potatoes, Hearts of Romaine Lettuce,  

Celery Branch and "Gribiche" 
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  

Thomcord Grapes, Pearson Farm’s Pecans,  
Petite Sorrel 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 *  

Applewood Smoked Bacon "Royale," Nova Scotia Lobster,  
Meyer Lemon and Snipped Chives 

125. 

 
S W E E T  C O R N  "C A R N A R O L I  R I S O T T O  B I O L O G I C O " 

Shaved Australian Black Winter Truffles and Parmesan "Mousseline" 
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 *  
Lemon Cucumbers, Sungold Tomatoes, Flowering Basil  

and Kendall Farms’ Crème Fraîche 
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  

Santa Rosa Plums, Hakurei Turnips, Piedmont Hazelnuts  
and "Sauce Périgourdine" 

38. 

 
P A C I F I C  A B A L O N E  "P O Ê L É E " 

Summer Squash, Fairy Tale Eggplant, Red Veined Arugula 
and Za’atar Vinaigrette 

40. 

 
H E R B  R O A S T E D  E L Y S I A N  F I E L D S  F A R M ’ S  L A M B *  

Chanterelle Mushrooms, Roasted Sweet Carrots,  
Sugar Snap Peas and "Mousseline Béarnaise" 

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 *  

Cocktail Artichokes, Pickled Pearl Onions, 
Broccoli Rabe and "Sauce Bordelaise" 

125. 

 
 
 
 
 

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


