
       *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 3 ,  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 *  

Hen Egg "Terrine," Frisée Lettuce, and Pearl Onions 
(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  S U N C H O K E S  

Pickled Celery Branch, Petite Carrots,  
and "Ranch Dressing" 

 
"P A S T R A M I " 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  

Crispy Oats, Hakurei Turnips, Banana Coulis,  
and Pearson Farm Pecans 

 
P A C I F I C  A B A L O N E  "E N  P I C C A T A " 

Squid Ink "Capellini," Salmon Creek Farms Pork Jowl,  
and "Beurre d'Oursin" 

 
"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, "Castelmagno," 
and "Beurre Noisette" 

(175.00 supplement) 
 

H E R B - R O A S T E D  E L Y S I A N  F I E L D S  F A R M  L A M B *  

Matsutake Mushrooms, Koginut Squash, Wilted Spigarello,  
and Toasted Pine Nut Vinaigrette 

 
1 0 0  D A Y  D R Y - A G E D  B E E F  R I B - E Y E *   

Polenta "Croûtons," Broccoli Florettes,  
and Charred Pepper Jus 

(100.00 supplement) 
 

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

Juneberry Farm Fig "Carpaccio," Candied Ginger Root,  
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

