
                       *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 31,  2016 
___________________________________________________________ 

 

S Q U I R E  H I L L  F A R M ’ S  A M E R A U C A N A  H E N  E G G  S A L A D  
Serrano Ham, Marinated Pole Beans, Shishito Peppers 

and Sweet Corn Pudding 
32. 

 

"T A R T E L E T T E " O F  G R E E N M A R K E T  S Q U A S H  
Smoked Eggplant Ricotta, Marinated Tomatoes 

and Garlic Scape "Tempura" 
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. 

 

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  
Georgia Peaches, English Walnuts,  

Celery Branch and Greek Yogurt 
Served with Toasted Brioche 

40. 

 

"C O N F I T " F I L L E T  O F  A T L A N T I C  H A L I B U T  
Crispy Spätzle, Horseradish Crème Fraîche, 

Pickled Cucumbers and Ruby Beet Butter 
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  
"Pommes Duchesse," Hearts of Romaine Lettuce,  

French Breakfast Radishes and "Sauce Périgourdine" 
38. 

 

N O V A  S C O T I A  L O B S T E R  "E N  P E R S I L L A D E " 
Forest Mushrooms, Sugar Snap Peas and Bone Marrow Vinaigrette 

40. 

 

E L Y S I A N  F I E L D S  F A R M ’ S  L A M B *  
"Courgette Farcie à la Merguez," Fairy Tale Eggplant,  

Garlic Scapes and "Sauce Choron" 
46. 

 
 

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


