
       *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 l y  3 ,  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 *  

Smoked Trout-Pumpernickel "Mille-Crêpe," Dill Pollen, 
and Pickled Onions 
(60.00 supplement) 

 
C H I L L E D  F U E R T E  A V O C A D O  S O U P  

Benton’s Ham, Cherry Tomatoes, 
Petite Mint, and Toasted Almonds 

 
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  

Concord Grapes, Celery Branch Salad, 
and Piedmont Hazelnut Butter 

 
F I L L E T  O F  M E D I T E R R A N E A N  L U B I N A  

Summer Squash, Bronze Fennel, Meyer Lemon, 
and Saffron Emulsion 

 
H A N D - C U T  "T A G L I A T E L L E " 

"Parmigiano-Reggiano" and Shaved Australian Black Winter Truffles 
(125.00 supplement) 

 
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  

Norwich Meadows Farm Carrots, Morel Mushrooms, 
Artichoke Purée, and "Chimichurri" 

 
M I Y A Z A K I  W A G Y U *  

"Pommes Maxim’s," Ruby Beets, 
Broccoli Tapenade, 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  

Brandied Cherries, 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

