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S A L O N  T A S T I N G  M E N U  

A u g u s t  2 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 *  

Marinated Lobster Knuckles, "Pâte à Choux," 
and Garden Tarragon 

(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  

Hawaiian Hearts of Peach Palm, Persian Cucumbers, 
and Marcona Almonds 

" 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  

Celery Branch, Virginia Peanuts, Milk "Tuile," 
and Fig-Chocolate Purée 

" P A V É "  O F  M O N T A U K  Y E L L O W F I N  T U N A *  

Summer Pole Beans, Hen Egg Terrine, Niçoise Olives, 
and Whole Grain Mustard Emulsion 

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

Jimmy Nardello Peppers, Cocktail Artichokes, Sungold Tomatoes,  
and Armando Manni Extra Virgin Olive Oil 

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

Chanterelle Mushrooms, Wilted Arrowleaf Spinach,  
"Pommes Rissoleés," 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  

       *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness    


