
       *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  

O c t o b e r  5 ,  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 *  

"Croûtons Briochés," Carrot "Royale," 
and Sunflower Seed Vinaigrette 

(60.00 supplement) 
 

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

Meyer Lemon Confit, Celery "Ribbons," 
and Sunchoke "Aïoli" 

 
"G Â T E A U " O F  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  

Warren Pears, Marcona Almonds,  
Fennel Bulb, and Crispy Oats 

 
"P A V É " O F  P A C I F I C  S A B L E F I S H  

Cocktail Artichokes, Caraflex Cabbage,  
and Italian Caper Cream 

 
H A N D - C U T  "T A G L I A T E L L E " 

Shaved White Truffles from Alba, "Parmigiano-Reggiano," 
and "Beurre Noisette" 

(175.00 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 "*  

Marble Potatoes, Greenmarket Peppers,  
and "Sauce Pimentón" 

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

Glazed Broccoli, Fairy Tale Eggplant,  
and Szechuan Peppercorn "Mignonnette" 

(100.00 supplement) 
 

M I L K  C H O C O L A T E  A N D  R Y E  

Caraway "Mousseline," Seeded Cocoa Crumble, 
and Macerated Phillips Farm Raspberries 

 
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

