
       *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  

J u n e  2 ,  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 Hiramasa, Snow Pea "Émincé,"  
and "Feuille de Brick" Tuile 

(60.00 supplement) 

 

H A W A I I A N  H E A R T  O F  P E A C H  P A L M  "B A V A R O I S " 

"Demi-Sec" Strawberries, Preserved Ramps,  
and Piedmont Hazelnuts 

 

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  

"Assaisonné au Confit de Canard," Bourbon-Glazed Brooks Cherries,  
Pearson Farm Pecans, and Whipped Honey 

 

H E R B - C R U S T E D  M O N T A U K  G O L D E N  T I L E F I S H  

Sofritto-Braised Romano Beans, Sungold Tomatoes,  
and Marinated Cocktail Artichokes 

 

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

Cornbread "Pain Perdu," Pickled Red Cabbage, Persian Cucumbers,  
and Blackstrap Molasses Jus 

 

C H A R C O A L - G R I L L E D  M I Y A Z A K I  W A G Y U *  

"Pommes Paillasson," Sweet Carrots,  
and "Jus de Veau" 

(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  


