
       *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 0 ,  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 *  
Norwegian Langoustine "Tartare," Compressed Summer Melons, 

and "Coconut Pudding" 
(60.00 supplement) 

 

C R I S P Y  H O L L A N D  E G G P L A N T  

Hawaiian Hearts of Peach Palm, Cauliflower Florettes,  
Sweet Peppers, and "Romesco" 

 

"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  

Slow-Roasted Ruby Beets, Brooks Cherries, Greek Yogurt, 
and California Pistachio "Dentelle" 

 

M O N T A U K  Y E L L O W F I N  T U N A  "À  L A  P L A N C H A "*  

"Pommes Rissolées," Salanova Lettuces, Picholine Olives, 
and "Tonnato" Emulsion  

 

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

Greenmarket Squash, Cocktail Artichokes,  
French Leeks, and "Vinaigrette Barigoule" 

 

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 *  

Corned Beef "Hash," Sunny-Side Up Quail Egg,  
Wilted Arrowleaf Spinach, 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  


