
       *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 7 ,  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*  

 

"P I S S A L A D I È R E " 

Moroccan Olives, Persian Cucumbers, Pearl Onions,  
French Breakfast Radishes, and "Bagna Càuda" 

o r  

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  

"Assaisonné au Confit de Canard," Flowering Quince,  
Preserved Fennel Bulb, and Peanut Brittle 

Served with Toasted Brioche 

 

C H A R C O A L - G R I L L E D  M A I N E  S E A  S C A L L O P * 
Wilted Savoy Cabbage, Oro Blanco "Suprêmes," 

and Red Wine-Braised Salsify 

 

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

Sweet Carrots, Scarlet Turnips, 
and "Sauce Paloise" 

 

"V E L V E T  E L V I S " 

Banana Crème Fraîche Sherbet, Peanut Butter "Sabayon," 
and TKO Crumble 

 

 

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  


	"velvet elvis"
	prix FixE 195.00

