
       *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  

A u g u s t  3 ,  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 *  

Stonington Lobster, Fines Herbes,  
and "Béarnaise Gelée" 

(60.00 supplement) 
 

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

Serrano Ham, "Demi-Sec" Tomatoes, "Pain de Campagne,"  
and Basil Vinaigrette 

 
"G Â T E A U " 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  

Georgia Peaches, Pearl Onions, Greek Yogurt, 
and Pearson Farm Pecans 

 
M A I N E  S E A  S C A L L O P *  

Hadley Orchard Medjool Dates, Shishito Peppers,  
Marcona Almonds, and "Ajo Blanco" 

 
"T O A D  I N  T H E  H O L E " 

Bone Marrow "Pain Perdu," Four Story Hill Farm Hen Egg, 
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 "*  

Chickpea "Panisse," Greenmarket Squash,  
and Charred Eggplant "Aïoli" 

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

Matsutake Mushrooms, Wilted Arrowleaf Spinach,  
"Pommes Purée," and Toasted Pine Nuts 

(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  


