
       *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  1 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 *  

Smoked Oyster "Panna Cotta," Buckwheat "Crêpe,"  
and Granny Smith Apples 

(60.00 supplement) 
 

S A L A D  O F  H A W A I I A N  H E A R T S  O F  P E A C H  P A L M  

Poached Rhubarb, Watermelon Radishes, Piedmont Hazelnuts,  
and Black Winter Truffle Crème Fraîche 

 
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  

Pearson Farm Peaches, Young Fennel Bulb,  
and Espelette-Scented Yogurt 

 
M A I N E  S E A  S C A L L O P  "À  L A  P L A N C H A "*  

Sugar Snap Peas, Toasted Almonds, Broccoli Purée, 
and Meyer Lemon "Beurre Blanc" 

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

"Hollandaise de Homard," Hand-Cut "Rigatini," Aged Parmesan,  
and Shaved Australian Black Winter Truffles 

(125.00 supplement) 
 

H E R B - R O A S T E D  E L Y S I A N  F I E L D S  F A R M  L A M B *   

Chanterelle Mushrooms "à la Grecque," Crispy Garlic Scapes,  
and Shishito Peppers 

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

Cocktail Artichokes, Greenmarket Asparagus, Frisée Lettuce, 
and "Sauce Périgourdine" 

(100.00 supplement) 
 

"T A R T E L E T T E  P I S T A C H E  A U X  A B R I C O T S " 

Sunset Apricots, Garden Herb-Infused "Crème Diplomate,"  
and Double Cream Ice Cream 

 
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  


