
       *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  

Oc to b er  1 0,  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*  

 
"B A C ON  A N D  E G G S " 

Soft-Scrambled Eggs, Hobbs Shore’s Bacon, 
Brioche "Croûton," and Royal Kaluga Caviar* 

(60.00 supplement) 
 

S A L A D  OF  G R E E N M A R K E T  R A D I S H E S  

Ruby Red Beets, California Pistachios, 
Fennel Bulb, and Sunchoke "Aïoli" 

 
"T OR C H ON " OF  É L E V A G E S  P É R I G OR D   

M OU L A R D  D U C K  F OI E  G R A S  

Bartlett Pears, Piedmont Hazelnuts,  
Celery Branch and Greek Yogurt 

 
"P A V É " OF  M E D I T E R R A N E A N  L U B I N A  

Marinated Pole Beans, Gem Lettuces, "Gremolata,"  
and Heirloom Tomato Emulsion 

 
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) 

 
4 8  H OU R - B R A I S E D  B E E F  S H OR T  R I B  

Hen-of-the-Woods Mushrooms, Cauliflower Florettes,  
and Sweet Pepper Jus 

 
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 *  

Matsutake Mushrooms, Koginut Squash Purée,  
and Kale Sprouts 

(100.00 supplement) 
 

F R A N G I P A N E  T A R T  

Juneberry Farm Fig "Carpaccio," Ginger Root "Confit," 
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

