
       *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  1 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*  

 
"B A C O N  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  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  

Espelette-Scented "Lavash," Ruby Red Grapefruit, 
Petite Radishes, and Sunchoke "Aïoli" 

 
"T O R C H O N " O F  É L E V A G E S  P É R I G O R D   

M O U L A R D  D U C K  F O I E  G R A S  

Crispy Oats, Granny Smith Apples, Pistachio Purée, 
and Black Winter Truffle Crème Fraîche 

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

Caraflex Cabbage, Pickled Pearl Onions, Brussels Sprouts,  
and Sunflower Seed Vinaigrette 

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

David Sugar’s Hen-of-the-Woods Mushrooms, Hakurei Turnips, 
Braising Greens "Subric," and Madeira Jus 

 
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 *  

Snug Harbor Heritage Farm Peppers,  
"Panisse," and Garden Basil 

(100.00 supplement) 
 

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

Juneberry Farm Fig "Carpaccio," Candied Ginger, 
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

