
       *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 EN U  

March  16 , 2019  
___________________________________________________________ 

 

"OY S T ER S  A N D  P EA R L S " 

"Sab ayon" of Pe arl Tap i oca w i th  Island  Cre e k Oyste rs 
and  Re g i i s Ova Cavi ar*  

 

R OY A L  OS S ET R A  C A V I A R *  
Smoke d  Trout  "Ri lle tte s," He n Eg g  "Ome le tte ," Pe rsi an Cucumb e rs,  

and  Pre se rve d  Horse rad i sh  
( 6 0.00 sup p le me nt)  

 
S A L A D  OF  HA W A I I A N  HEA R T S  OF  P EA C H P A L M  
Oro Blanco Grap e frui t , N orw i ch  Me ad ow s F arm Rad i sh e s,  

Pi ckle d  F e nne l Bulb , and  Toaste d  Pi ne  N ut  Vi nai g re tte  
 

HU D S ON  V A L L EY  M OUL A R D  D UC K  F O I E  G R A S  "T A R T " 

Cali forni a Rh ub arb , Purp le  Top  Turni p s, Pe arson F arm Pe cans,  
and  K e nd all F arms Crè me  F raî ch e  

 
"PA V É " OF  W I L D  POR T UG UES E  D OV ER  S OL E  

F low e ri ng  Broccoli , Scalli on "Mousse li ne ," 
and  Se same  Se e d  Emulsi on 

 
HA N D -C UT  "T A G L I A T EL L E " 

"Parmi g i ano-Re g g i ano" and  Sh ave d  Black Wi nte r Truffle s from Pé ri g ord  
( 125.00 sup p le me nt)  

 
M I L L B R OOK  F A R M  V EN I S ON  "W EL L I N G T ON "*  

F ork-Crush e d  F i ng e rli ng  Potatoe s, F ava Be ans,  
Carame li z e d  Gre e n Garli c, and  "Vi n Jaune " 

 
1 0 0  D A Y  D R Y -A G ED  B EEF  R I B -EY E*  

Mary’s Basi l-F e d  Snai ls "à la Bourg ui g nonne ," F ore st  Mush rooms, 
"Pai n d e  Camp ag ne ," and  "Sauce  Bord e lai se " 

( 100.00 sup p le me nt)  
 

"PA I N  PER D U À  L A  C A N N EL L E " 

Wh i p p e d  Burnt  Hone y, Sp i ce d  A p p le  Butte r, 
and  D oub le  Cre am Ice  Cre am 

 
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  


