
       *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  8 ,  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 *  

Pumpernickel Blini, Petite Onions,  
and Horseradish "Mousseline" 

(60.00 supplement) 
 

C H A R C O A L - G R I L L E D  N O R W I C H  M E A D O W S  F A R M  B R O C C O L I  

Compressed Radishes, Red Kuri Squash,  
Brussels Sprouts, and Yuzu Gastrique  

 
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  

Bartlett Pears, Celery Branch Salad,  
and Sunflower Seed "Tuile" 

 
Y E L L O W F I N  T U N A  "À  L A  P L A N C H A "*  

Watercress Leaves, Toasted Almonds, 
Meyer Lemon, and Ruby Beet Butter 

 
"C A R N A R O L I  R I S O T T O  B I O L O G I C O " 

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

(175.00 supplement) 
 

4 8  H O U R - B R A I S E D  B E E F  S H O R T  R I B  

Hen Egg "Agnolotti," Serrano Ham, Glazed Lima Beans,  
and Charred Pepper Jus 

 
M I Y A Z A K I  W A G Y U *  

"Ris de Veau," Wilted Spinach, "Pommes Purée," 
and Wild Mushroom-Madeira Cream 

(100.00 supplement) 
 

K + M  C H O C O L A T E  "M A R Q U I S E " 

Double Cream Ice Cream, Thomcord Grape Purée,  
Candied Peanuts, and Crispy "Feuilletine" 

 
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

