
       *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness      

 
 

S A L O N  T A S T I N G  M E N U  

J u n e  2 4 ,  2 0 1 8  
___________________________________________________________ 

 

"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 Regiis Ova Caviar* 

 
R O Y A L  K A L U G A  C A V I A R *  

Fuerte Avocado Mousse, Brioche Melba, and Pistachio Oil  
(60.00 supplement) 

 
H A W A I I A N  H E A R T  O F  P E A C H  P A L M  "B A V A R O I S " 

Murray Family Farm Pluots, Hakurei Turnips,  
Toasted Cashews, and Yuzu Gastrique 

 
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," Pickled White Mulberries,  
Fennel Bulb, and Lillet Blanc Gelée 

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

Snug Harbor Heritage Farm Marble Potatoes, Petite Radishes,  
Crispy Garlic Scapes, and Shishito Pepper "Aïoli" 

 
M A R C H O  F A R M S  N A T U R E - F E D  V E A L  "W E L L I N G T O N "*  

Wilted Pea Shoots, Glazed Nantes Carrots,  
and "Sauce Bordelaise" 

 
C H A R C O A L - G R I L L E D  M I Y A Z A K I  W A G Y U *  

Demi-Sec Chioggia Beets, Melted Holland Leeks,  
Orange-Scented Crème Fraîche, and "Borscht" 

(100.00 supplement) 
 

M A S T  B R O T H E R S  C H O C O L A T E  M O U S S E  

Poached Brooks Cherries, Black Cocoa "Pâte de Fruit,"  
and "Glace au Chocolat" 

 
 

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  


	prix FixE 195.00

