
       *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 l y  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 *  

"Tuile en Feuille de Brick" and Caramelized Onion Crème Fraîche 
(60.00 supplement) 

 

"C A E S A R  S A L A D "  

Charcoal-Grilled Gem Lettuce, Slow-Cooked Hen Egg,  
"Pain de Campagne," and Aged Parmesan 

 

"P A S T R A M I " O F  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  

Stewed Blueberries, Compressed Tokyo Turnips, 
English Walnuts, and Ruby Red Beet Purée 

 

C O N F I T  "P A V É " O F  S E A  T R O U T *  

Zephyr Squash, Shishito Peppers, 
Basil Oil, and Saffron Emulsion 

 

"M A C A R O N I  A N D  C H E E S E " 

Hand-Cut "Ditalini," Cabot Cheddar Mousse, 
and Shaved Australian Black Winter Truffles 

(125.00 supplement) 
 

S N A K E  R I V E R  F A R M S  "C A L O T T E  D E  B Œ U F "*  

"Pommes Paillasson," Forest Mushrooms, Broccoli Florettes,  
and Braised Short Rib "Marmalade" 

 

H E R B - R O A S T E D  M A R C H O  F A R M S  "R I S  D E  V E A U " 

Marinated Artichokes, Pole Bean "Ragoût" 
Crispy Garlic Scapes, and "Sofritto" 

 

"S T R A W B E R R Y  S H O R T C A K E " 
Harry’s Berries Strawberries and "Crème Chantilly" 

 

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  


