
       *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  1 3,  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 *  

Brioche "Croûtons," Cauliflower "Panna Cotta," 
and Oyster Gelée  

(60.00 supplement) 
 

S A L A D  OF  M A R I N A T E D  S U N C H OK E S  

Hadley Orchards Medjool Dates, Preserved Ají Dulce Peppers,  
Piedmont Hazelnuts, and "Romesco" 

 
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  

Young Fennel Bulb, Winter Chicories, Greek Yogurt,  
and Aged Balsamic Vinegar 

 
G R E E N  W A L K  H A T C H E R Y  R A I N B OW  T R OU T *  

Hen Egg Purée, Norwich Meadows Farm Radishes,  
and Pickled Cucumbers 

 
"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) 

 
4 8  H OU R - B R A I S E D  B E E F  S H OR T  R I B  

Anson Mills Farro Verde, Cocktail Artichokes,  
Lacinato Kale, and Meyer Lemon Jus 

 
M I Y A Z A K I  W A G Y U *  

"Pommes Anna," Caramelized Green Garlic,  
Wilted Arrowleaf Spinach, and "Steak Sauce" 

(100.00 supplement) 
 

S U M O M A N D A R I N  A N D  M A S C A R P ON E  T R I F L E  
"Demi-Sec" Blood Oranges, Lime-Scented Mandarinquats, 

Pistachio "Pralines Vertes" 
 

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  


