
       *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  1 3 ,  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*  

 

S A L A D  O F  R O A S T E D  G O L D E N  B E E T S  

Kishu Mandarins, Winter Chicories, Watermelon Radishes,  
and Aged White Balsamic Vinegar 

o r  

"T O R C H O N " O F  É L E V A G E S  P É R I G O R D   

M O U L A R D  D U C K  F O I E  G R A S  

English Walnut "Streusel," Thompson Grapes,  
Young Fennel, and Vanilla Bean Emulsion 

Served with Toasted Brioche 

 

B U T T E R - P O A C H E D  N O V A  S C O T I A  L O B S T E R  
Broccoli Rabe, Sourdough "Mousseline," 

Pine Nuts, and Oro Blanco Vinaigrette 

 

E L Y S I A N  F I E L D S  F A R M ’ S  L A M B * 

Hen-of-the-Woods Mushrooms, Thumbelina Carrots,  
and Cipollini Onions 

 

"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

