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

 
 

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

Aug ust  3 1 ,  2 01 8  
___________________________________________________________ 

 

"OY 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 OY A L  K A L U G A  C A V I A R *  

Coddled Pullet Egg, Hobbs Shore’s Bacon, Toasted Brioche,  
and Pickled Pearl Onions 

(60.00 supplement) 
 

S A L A D  OF  N O R W I C H  M E A D OW S  F A R M  B E E T S  

Celtuce "Ribbons," California Pistachios, Hass Avocado, 
and Horseradish Crème Fraîche 

 
"G Â T E A U " O F  H U D S ON  V A L L E Y  M OU L A R D  D U C K  F OI E  G R A S  

Compressed Turnips, Poached Blueberries, 
Mama Yi’s Sorrel, and Greek Yogurt 

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

Hand-Cut "Capellini," Crispy Artichokes, 
and Parsley-Garlic Emulsion 

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

Chanterelle Mushrooms, Glazed Carrots, Wilted Pea Leaves, 
and "Sauce Bordelaise" 

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

Marble Potatoes, Jimmy Nardello Peppers, 
PreservedRamps, and Frisée Lettuce 

(100.00 supplement) 

 
"C R È M E  N OY 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

