
       *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  2 7 ,  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 *  

Citrus-Cured Hiramasa, Soy Bean "Panna Cotta,"  
and Japanese Bonito Gelée 

(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  

Summer Melons, Hass Avocado Mousse,  
and Compressed Radishes 

 
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  "T A R T E L E T T E " 

Brooks Cherries, Slow-Roasted Ruby Beets,  
California Pistachios, and Greek Yogurt 

 
"P A V É " O F  W I L D  P O R T U G U E S E  D A U R A D E  

"Pain de Campagne," Marinated Cherry Tomatoes,  
Shishito Peppers, and Pimentón Emulsion 

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

Hand-Cut "Ditalini," Parmesan "Mousseline,"  
and Shaved Australian Black Winter Truffles 

(125.00 supplement) 
 

M A R C H O  F A R M S  V E A L  R I B - E Y E  "E N  C R É P I N E T T E "*  

"Pommes Purée," Wilted Arrowleaf Spinach,  
Oregon Cèpes, and "Sauce Bordelaise" 

 
S I R L O I N  O F  M I Y A Z A K I  W A G Y U *  

Cocktail Artichoke "Gratin," Pole Bean "Paquet,"  
Summer Squash, and "Jus de Veau" 

(100.00 supplement) 
 

"G O O S E B E R R Y  F O O L " 

Phillips Farms Raspberries, Black Currant Marmalade, 
and Diane St Clair’s Animal Farm Buttermilk Sorbet 

 
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  


