
       *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  

M a y  2 8 ,  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 *  

Rainbow Trout "Pierogi," Ruby Beets,  
and Horseradish-Scented Crème Fraîche 

(60.00 supplement) 
 

S A L A D  O F  P E R S I A N  C U C U M B E R S  

"Papadum," Petite Carrots, Sugar Snap Peas,  
and "Ranch 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  

Norwich Meadows Farm Strawberries, Piedmont Hazelnuts, 
Celery Branch, and Tellicherry Peppercorn "Mignonnette" 

 

C O N F I T  F I L L E T  O F  N O V A  S C O T I A  H A L I B U T  
Italian Parsley "Panade," Wilted Arrowleaf Spinach,  

Tokyo Turnips, and Sweet Garlic Cream 
 

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  

Sacramento Delta Green Asparagus, Cipollini Onions,  
Shishito Peppers, and "Sauce Dijonnaise" 

 

"P A V É " O F  M I Y A Z A K I  W A G Y U *  

Dry-Aged Beef "Lardo," Green Tomatoes, Speckled Romaine Lettuce,  
Hass Avocado, and "1000 Island Gastrique" 

(100.00 supplement) 
 

C H A M P A G N E  L A Y E R  C A K E  
Hibiscus-Poached Rhubarb, Rose Turkish Delight,  
and Madagascar Vanilla Bean "Crème Diplomate" 

 

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  


