
       *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  

O c t o b e r  17 ,  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 *  

"Sashimi" of Hiramasa, Japanese Bonito Gelée,  
and Yuzu-Scented Crème Fraîche  

(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  

Granny Smith Apples, Compressed Celery Leaves, California Pistachios,  
and Green Chartreuse Purée 

 

"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   

Ruby Beets, Brussels Sprouts, Pearson Farm Pecans,  
and Whipped Honey 

 

M A I N E  S E A  S C A L L O P  "À  L A  P L A N C H A "*  

Castelfranco Radicchio, Concord Grape Emulsion,  
and "Sauce Soubise" 

 

H A N D - C U T  "T A G L I A T E L L E " 

"Parmigiano-Reggiano," "Beurre Noisette," 
and Shaved White Truffles from Alba  

(175.00 supplement) 
 

E L Y S I A N  F I E L D S  F A R M  "S E L L E  D ’ A G N E A U "*  
Cocktail Artichokes, Marinated Sungold Tomatoes,  

Niçoise Olives, and "Puttanesca"  
 

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 *  

"Bresaola," Matsutake Mushrooms, Glazed Broccoli,  
and Szechuan Peppercorn "Mignonnette"  

(100.00 supplement) 
 

"B E U R R E  D E  P A R I S " 

Spiced "Financier," Butterscotch "Crémeux," Garnet Yam Purée,  
Virginia Peanuts, and Madagascar Vanilla Bean Ice Cream 

 

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  


