
       *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  3 1 ,  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 "Rillettes," Slow-Cooked Hen Egg,  
Hobbs Shore’s Bacon, and Chive Blossoms 

(60.00 supplement) 
 

C H A R C O A L - G R I L L E D  J A P A N E S E  C U C U M B E R S  

Hawaiian Hearts of Peach Palm, Sweet Carrots,  
Fresno Chili Peppers, and Virginia Peanuts  

 

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  

Norwich Meadows Farm Strawberries, Marinated Hakurei Turnips, 
and English Walnuts 

 

A T L A N T I C  D A Y  B O A T  H A L I B U T  
Butter-Poached Morel Mushrooms, Compressed Snow Peas,  

and "Beurre Blanc au Vin Jaune" 
 

S N A K E  R I V E R  F A R M S  K U R O B U T A  P O R K  L O I N *   

Shishito Peppers, Meyer Lemon Confit, Ramp Top "Pesto," 
and Pine Nut Vinaigrette 

 

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

Dry-Aged Beef "Tataki," Easter Egg Radishes, 
Pickled Celery Branch, and "Sauce Japonaise" 

(100.00 supplement) 
 

"V I C T O R I A  S A N D W I C H " 
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  


