
       *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  

A p r i l  1 6 ,  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  O S S E T R A  C A V I A R *  

Pacific Sablefish "Rillettes," Rye Melba,  
and Slow-Cooked Hen Egg Vinaigrette 

(60.00 supplement) 
 

"P E A S  A N D  C A R R O T S " 

Hawaiian Hearts of Peach Palm, English Peas,  
Sweet Carrots, and Meyer Lemon "Pudding" 

 

"P A S T R A M I " O F  H U D S O N  V A L L E Y  M O U L A R D  D U C K  F O I E  G R A S  

Preserved Green Strawberries, Celery Branch "Ribbons,"  
Pearson Farm Pecans, and BLiS Maple Syrup 

 

C I T R U S - C U R E D  A U S T R A L I A N  H I R A M A S A *  

Compressed Norwich Meadows Farm Radishes, Hass Avocado Mousse, 
Basil Oil, and Spiced Citrus "Vierge" 

 

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

Butter-Poached Morel Mushrooms, French White Asparagus, 
Roasted Ramps, and "Beurre Noisette" 

 

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

Creamed Spinach "Gratin," Crispy Cipollini Onions,  
Petite Lettuces, and "Sauce Périgourdine" 

(100.00 supplement) 
 

"G Â T E A U  O P É R A " 
K+M "Nicaragua" Chocolate Mousse, Marcona Almond Buttercream, 

and Brown Butter 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  


