
       *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  3 1 ,  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 *  

Sea Urchin "Royale," Celery Branch "Ribbons," 
Sweet Corn, and Brioche "Croûtons"  

(60.00 supplement) 
 

S A L A D  O F  H A W A I I A N  H E A R T S  O F  P E A C H  P A L M  

Compressed Cucamelons, The French Laundry Garden Melons,  
Pickled Peanuts, and Ginger "Nuage" 

 
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  

Toasted Oat "Tuile," Wild Maine Blueberries, 
Hakurei Turnips, and Greek Yogurt 

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

Cocktail Artichokes, Charred Scallions, 
and "Barigoule" Emulsion 

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

Snug Harbor Heritage Farm Peppers, Roasted Carrots,  
Petite Lettuces, and "Sauce Pimentón" 

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

Marble Potato "Mille-Feuille," Chanterelle Mushrooms, 
Pearl Onions, and "Steak Sauce" 

(100.00 supplement) 
 

"C R È M E  N O Y A U X " 

K+M "Hacienda Victoria" Chocolate "Marquise," Saffron Cordial, 
and Diane St. Clair’s Animal Farm Butter 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

