
       *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  8 ,  2 0 19  
___________________________________________________________ 

 

"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 *  

"Everything Bagel" Melba and Rainbow Trout "Gravlax"  
(60.00 supplement) 

 

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

Norwich Meadows Farm Celtuce, Piedmont Hazelnuts, 
Brooks Cherries, and Black Winter Truffle Vinaigrette 

 

"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  

California Nectarines, Celery Branch "Ribbons,"  
Toasted Cashews, and Sauternes Gelée 

 

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

Marinated Sungold Tomatoes, Greenmarket Squash,  
Toasted Pine Nuts, and "Salsa Verde" 

 

H A N D - C U T  "T A G L I A T E L L E " 
"Parmigiano-Reggiano" and Shaved Australian Black Winter Truffles 

(125.00 supplement) 
 

E L Y S I A N  F I E L D S  F A R M  L A M B *  

Cauliflower Florettes, Cocktail Artichokes,  
"Tabbouleh," and Za’atar 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," Wilted Arrowleaf Spinach,  
Chanterelle Mushrooms, and "Sauce Bordelaise" 

(100.00 supplement) 
 

A S S O R T M E N T  O F  D E S S E R T S  

Fruit, Ice Cream, Chocolate, and Candies 
 

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  


