
       *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  

S e p t e m b e r  2 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*  

 

C A U L I F L O W E R  "P A N N A  C O T T A " 

Brioche "Melba," Island Creek Oyster Glaze,  
and Royal Ossetra Caviar*  

(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  

Damson Plums, Compressed Celtuce, Spiced Cashews,  
and Preserved Ginger "Chiffon"  

 

"P A S T R A M I " 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   

Candy Snap Grapes, Virginia Peanuts,  
Celery Branch, and Greek Yogurt 

 

"S A S H I M I " O F  J A P A N E S E  H I R A M A S A *  

Easter Egg Radishes, Hass Avocado, Genovese Basil Oil, 
and Summer Melon "Vierge" 

 

E L Y S I A N  F I E L D S  F A R M  L A M B  "S E L L E  D ’ A G N E A U "*  

Marinated Cocktail Artichokes, Habanada Peppers,  
Romano Bean "Paquet," and "Jus D’Agneau" 

 

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 *  

Matsutake Mushroom Cream, Sweet Carrot Purée, 
and Szechuan Peppercorn "Mignonnette" 

(100.00 supplement) 

 

K + M  "N I C A R A G U A " C H O C O L A T E  "C R É M E U X " 

Caramelized White Chocolate Toffee, Gosling’s Black Seal Rum,  
Okinawa Sugar, and Redlands Passion Fruit 

 

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  


