
       *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  

F e b r u a r y  6 ,  2 0 17  
___________________________________________________________ 

 

"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 O C K T A I L  A R T I C H O K E S  "E N  P I C A T T A " 

Compressed Winter Chicories, Marcona Almonds,  
Cerignola Olives, and Aged Balsamic Vinegar 

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," Michigan Sour Cherries, Hakurei Turnips,  
Pearson Farm’s Pecans, and Five-Spice "Streusel" 

Served with Toasted Brioche 

 

S A U T É E D  F I L L E T  O F  A T L A N T I C  B L A C K  B A S S  

Oxtail "Raviolo," Hen-of-the-Woods Mushrooms,  
Virginia Peanuts, and Watercress "Pudding" 

 

4 8  H O U R - B R A I S E D  B E E F  S H O R T  R I B  

Jingle Bell Peppers, Celery Branch Salad,  
and "Steak Sauce" 

 

"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

