
       *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  2 7 ,  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 *  

"Feuille de Brick," Summer Melons, Lovage Oil,  
and Champagne "Granité" 

(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 " 

Andy’s Orchard Nectarines, California Pistachios, 
and Compressed Celtuce 

 
"P A S T R A M I " O F  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  

Pumpernickel Melba, Petite Welsh Onions, 
and Green Tomato "Chow Chow" 

 
S A U T É E D  F I L L E T  O F  M O N T A U K  G O L D E N  T I L E F I S H  

Norwich Meadows Farm Squash, Picholine Olive Rings,  
Marinated Tomatoes, and Noilly Prat "Beurre Blanc" 

 
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) 

 
B A C O N - W R A P P E D  M A R C H O  F A R M S  V E A L *  

Charred Romano Beans, Glazed Sweet Corn, 
and "Ranch Dressing" 

 
"P A V É " O F  M I Y A Z A K I  W A G Y U *  

"Pommes Rissolées," Wilted Arrowleaf Spinach, 
Roasted Carrots, and "Sauce Bordelaise" 

(100.00 supplement) 
 

"S A V A R I N  A U  R H U M " 

Persian Lime "Crème Diplomate," Locust Grove Apricot Compote, 
and Madagascar Vanilla Bean Ice Cream 

 
 

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

