
       *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  

F eb r ua r y  6 ,  2 01 9 
___________________________________________________________ 

 

"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 *  

"Pommes Paillasson," Slow-Cooked Hen Egg,  
and Crispy Red Onion Rings 

(60.00 supplement) 
 

S A L A D  OF  S A L T - B A K E D  P A R S N I P S  

Granny Smith Apples, Charred Pearl Onions, 
and Marcona Alomnd "Butter" 

 
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  

Compressed Asian Pears, Tokyo Turnips, 
and Hazelnut-Chocolate Emulsion 

 
S A U T É E D  F I L L E T  OF  M E D I T E R R A N E A N  L U B I N A  

Cherry Belle Radishes, Sunchoke Purée, 
and "Beurre Cancalaise" 

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

"Parmigiano-Reggiano" and Shaved Black Winter Truffles from Périgord 
(125.00 supplement) 

 
M I L K - F E D  Y OR K S H I R E  P OR C E L E T  

Chickpea Panisse "Croûtons," Holland Eggplant, 
Picholine Olives, and Shishito 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 *  

"Morel Farci," Wilted Arrowleaf Spinach, 
Roasted Garnet Yams, and "Steak Sauce" 

(100.00 supplement) 
 

"G Â T E A U  OP É R A "  

K+M "Hacienda Victoria" Chocolate Mousse, per se Oyster Cracker,  
and Double Cream Ice Cream 

 
P R I X  F I X E 2 2 5 . 0 0  

S E R V I C E  I N C L U D E D  


