
       *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  2 4 ,  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 *  

Citrus-Cured Montauk Fluke, Grany Smith Apples, 
and Hass Avocado Mousse 

(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  
Hen-of the-Woods Mushrooms, Fava Bean "Tapenade," 

Piedmont Hazelnuts, and "Green Goddess" Dressing 
 

"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   
Preserved Green Strawberries, Compressed Green Almonds,  

and Greek Yogurt 
 

G R E E N  W A L K  H A T C H E R Y  R A I N B O W  T R O U T *  
Sacramento Delta Green Asparagus, Hen Egg Purée,  
Pickled Ramps, and Whole Grain Mustard Emulsion 

 

4 8  H O U R - B R A I S E D  B E E F  S H O R T  R I B  

Cauliflower Florettes, Charred Eggplant "Aïoli," 
Petite Lettuces, and "Jus de Veau" 

 

S I R L O I N  O F  M I Y A Z A K I  W A G Y U *  

Dry-Aged Beef "Bresaola," French White Asparagus,  
Crispy Torpedo Shallots, and "Steak Sauce" 

(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  


