
       *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  

S e p t e m b e r  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  

Lemon Cucumbers, Norwich Meadows Farm Summer Melons, 
Pickled Peanuts, and Ginger "Nuage" 

 
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  

Flavor King Pluots, Marcona Almond "Pudding,"  
Greenmarket Radishes, and Aged Balsamic Vinegar 

 
H E R B - R O A S T E D  S C O T T I S H  L A N G O U S T I N E S  

Hakurei Turnips, Black Mission Figs, Piedmont Hazelnuts,  
and Coffee-Chocolate Emulsion 

 
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 "*  

Pole Bean "Ragoût," Crispy Shallots, and Hobbs Shore’s Bacon Gastrique 
 

M A R C H O  F A R M S  "J O U E  D E  V E A U " 

"Pommes Rissolées," Chanterelle Mushrooms, 
Glazed Broccoli, and "Steak Sauce" 

 
"C R E 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

