
       *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  2 9 ,  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 *  

Scallop "Boudin en Glaçage" and Scallion "Émincé" 
(60.00 supplement) 

 

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

Oat "Tuile," Satsuma Mandarins,  
Salsify Root, and Belgian Endive  

 

"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  

Pickled Green Strawberries, Hakurei Turnips,  
Fines Herbes, and Whole Grain Mustard Condiment 

 

C H A R C O A L - G R I L L E D  M E D I T E R R A N E A N  L U B I N A  

Matsutake Mushrooms, Savoy Cabbage, 
and "Sauce Suprême" 

 

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  L A M B *  

Cauliflower Florettes, Niçoise Olives, Gem Lettuces,  
and "Sauce Anchoïade" 

 

S I R L O I N  O F  M I Y A Z A K I  W A G Y U *  

"Pommes Boulangère," Wilted Arrowleaf Spinach,  
Cipollini Onions, and "Bordelaise"  

(100.00 supplement) 
 

"B A B A  A U  R H U M " 

White Wine-Poached Starkrimson Pears, Candied Meyer Lemon,  
and Buttermilk Sherbet  

 

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  


