
       *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  

Ap r i l  2 8,  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  OS S E T R A  C A V I A R *  

Citrus-Cured Montauk Fluke, "Feuille de Brick," 
and California Hass Avocado 

(60.00 supplement) 
 

S A L A D  OF  S A C R A M E N T O D E L T A  G R E E N  A S P A R A G U S  

Slow-Cooked Hen Egg, Cauliflower Florettes, 
and Green Almond "Relish" 

 

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  

"Assaisonné au Confit de Canard," Green Blueberry "Condiment,"  
Pearson Farm Pecans, and Greek Yogurt 

 

H E R B - R OA S T E D  M A I N E  S E A  S C A L L OP *  

Serrano Ham, English Pea "Ragoût,"  
and Aged "Comté" 

 

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

Crispy Morel Mushrooms, Wilted Ramps,  
and "Steak Sauce" 

 

1 0 0  D A Y  D R Y - A G E D  B E E F  R I B - E Y E *  

Marcho Farms "Ris de Veau," Easter Egg Radishes, 
Braised Swiss Chard, and "Sauce Bordelaise" 

(100.00 supplement) 
 

"V I C T OR I A  S A N D W I C H " 
Hibiscus-Poached Rhubarb, Madagascar Vanilla Bean "Crème Diplomate," 

Candied Citrus, and Custard 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  


