
       *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  

D ec emb er  2 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*  

 
R OY A L  K A L U G A  C A V I A R *   

Maine Sea Scallop "Boudin," Fines Herbes, 
and "Crème de Homard" 

(60.00 supplement) 
 

C H A R C OA L - G R I LL E D  N OR W I C H  M E A D OW S  F A R M  C A R R OT S  

Lacinato Kale, Cerignola Olives, Toasted Pine Nuts,  
and Green Garlic "Aïoli" 

 
H U D S ON  V A L L E Y  M OU L A R D  D U C K  F OI E  G R A S   

Winter Chicories, Pickled Crosnes, Cranberry Marmalade,  
and Black Winter Truffle Coulis 

 
M ON T A U K  T A U T OG  

Fork-Crushed Potatoes, Caraflex Cabbage, 
and Ruby Beet Butter 

 
"C A R N A R OL I  R I S OT T O B I OL OG I C O "  

Shaved White Truffles from Alba, "Castelmagno," 
and "Beurre Noisette" 

(175.00 supplement) 
 

E L Y S I A N  F I E L D S  F A R M  "S E L L E  D ’ A G N E A U "*  

Glazed Rutabaga, Tokyo Turnips,  
Celery Root, and "Sauce Navarin" 

 
"P A V É " OF  M I Y A Z A K I  W A G Y U *  

Arrowleaf Spinach "Gratin," Pearl Onions,  
and "Béarnaise Gastrique" 

(100.00 supplement) 
 

K + M  "N I C A R A G U A " D A R K  C H OC OL A T E  T OR T E  

per se  Oyster Crackers, Double Cream Ice Cream,  
and Marcona Almond "Feuille Craquante" 

 
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  


