
       *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  

A u g u s t  1 2 ,  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 *  

Montauk Fluke "Tartare," Persian Cucumbers, 
Nori "Lavash," and Hass Avocado Mousse  

(60.00 supplement) 
 

S A L A D  O F  C A L I F O R N I A  S T O N E  F R U I T  

Hawaiian Hearts of Peach Palm, Piedmont Hazelnuts,  
Parsnip "Aïoli," and Green Chartreuse Vinaigrette 

 
S L O W - P O A C H E D  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  

Tristar Strawberries, Norwich Meadows Farm Beets, 
Toasted Pistachios, and Greek Yogurt 

 
C O N F I T  F I L L E T  O F  F R A S E R  R I V E R  S O C K E Y E  S A L M O N *  

Melted Welsh Onions, Celery Branch "Ribbons,"  
and Kendall Farms Crème Fraîche 

 
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) 

 
S N A K E  R I V E R  F A R M S  "C A L O T T E  D E  B Œ U F "*  

"Ragoût" of Summer Pole Beans, Sungold Tomatoes,  
and Hobbs Shore’s Bacon "Lardons" 

 
1 0 0  D A Y  D R Y - A G E D  B E E F  R I B - E Y E *  

"Pommes Rissolées," Creamed Arrowleaf Spinach,  
Sweet Carrots, and "Sauce Bordelaise" 

(100.00 supplement) 
 

P E P P E R M I N T - C H I P  "P A R F A I T " 

K+M "Hacienda Victoria" Chocolate "Marquise," Macerated Raspberries,  
and Cocoa Nib "Dentelle" 

 
 

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

