
       *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 5 ,  2 0 18  
___________________________________________________________ 

 

"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 *  

Hen Egg "Terrine," Pickled Pearl Onions,  
Scallion "Blinis," and Frisée Lettuce 

(60.00 supplement) 
 

S A L A D  O F  G R I L L E D  A R T I C H O K E S  

Espelette-Scented "Papadum," Pickled Eggplant,  
Broccolini Florettes, and "Soffritto" 

 
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  

Compressed Asian Pear, Hakurei Turnips,  
California Pistachios, and Milk "Tuile" 

 
"A N O L I N O " O F  M O N T A U K  H A K E   

Romano Beans, Marinated Tomatoes,  
Young Fennel, and "Bouillabaisse" 

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

Polenta "Croûtons," Picholine Olive "Tapenade,"  
and Charred Pepper Jus 

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

"Pommes Paillasson," Norwich Meadows Farm Cabbage,  
Corned Beef, and "Steak Sauce" 

(100.00 supplement) 
 

M I L K  C H O C O L A T E  A N D  R Y E  
Sweet Corn "Mousseline," Seeded Cocoa Crumble, 

and Poached Phillips Farm Blackberries 
 

 

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

