
       *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  

F e b r u a r y  8 ,  2 0 1 9  
___________________________________________________________ 

 

"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 *  

Soft-Scrambled Ameraucana Hen Egg and Brioche "Soldiers"  
(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  

Broccolini Florettes, Marcona Almonds, 
and Meyer Lemon Confit 

 
"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  

Piedmont Hazelnuts, Prune-Armagnac Jam,  
Ruby Beets, and Black Winter Truffle Gelée 

 
H E R B - R O A S T E D  P A C I F I C  A B A L O N E  

Forest Mushrooms, Sweet Carrots, 
and "Crème de Champignons" 

 
"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 " 

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

 
P R I M E  R I B  O F  E L Y S I A N  F A R M S  L A M B *  

"Collier d’Agneau," Charred Eggplant, Green Garlic "Pesto,"  
and Armando Manni Extra Virgin Olive Oil 

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

Hasselback Potatoes, Cabot Cheddar, French Leeks, 
and Hobbs Shore’s Bacon Gastrique  

(100.00 supplement) 
 

A S S O R T M E N T  O F  D E S S E R T S  

Fruit, Ice Cream, Chocolate, and Candies 
 

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  


