
       *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  

J a n u a r y  1 0 ,  2 0 1 7  
___________________________________________________________ 

 

"O Y S T E R S  A N D  P E A R L S " 

"Sabayon" of Pearl Tapioca with Island Creek Oysters 
and Sterling White Sturgeon Caviar*  

 

"C H O U - F L E U R  E N  B R I O C H E " 

Marinated Persian Cucumbers, Purple Radishes, Marcona Almonds,  
and Madras Curry-Scented Crème Fraîche 

o r  

"P A S T R A M I " O F  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  

Belgian Endive Marmalade, Compressed Gala Apples,  
Pearson Farm’s Pecans, and Greek Yogurt 

Served with Toasted Brioche 

 

C H A R C O A L - G R I L L E D  S T O N I N G T O N  M A I N E  S E A  S C A L L O P * 

Caramelized Brussels Sprouts, Marinated Pomelo "Suprêmes," 
and Toasted Pistachios 

 

M I L K - F E D  Y O R K S H I R E  P O R C E L E T  

Braised Tuscan Kale, French Leeks,  
and Purple Top Turnip Cream 

 

M I L K  C H O C O L A T E  B R O W N I E  

Salted Caramel "Crémeux," Virginia Peanuts, 
and Fudge Sauce 

 

 

P R I X  F I X E  1 9 5 . 0 0  

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


	Milk Chocolate brownie
	prix FixE 195.00

