
       *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 2 ,  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 *  

Santa Barbara Sea Urchin, Squid Ink "Capellini,"  
Razor Clams, and Parsley-Garlic Oil 

(60.00 supplement) 
 

S A L A D  O F  N O R W I C H  M E A D O W S  F A R M  C A U L I F L O W E R  
"Pain de Campagne," Petite Radishes, 

Lollipop Kale, and "Bagna Càuda" 
 

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  
Pickled Carrots, Banana Coulis, Candied Pecans,  

and Black Truffle Crème Fraîche 
 

C I T R U S - C U R E D  M O N T A U K  F L U K E *  
Preserved Ginger, Compressed Fuyu Persimmons,  

Toasted Pine Nuts, and Asian Pear "Vierge" 
 

"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  

"Pommes Rissolées," Celeriac Purée,  
and Celery Branch "Ribbons" 

 
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 *  

Broccoli Florettes, Greenmarket Peppers,  
and Meyer Lemon Gastrique 

(100.00 supplement) 
 

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

Juneberry Farm Fig "Carpaccio," Husk Cherries,  
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

