
       *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  

N ov em b er  1 7 ,  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 *  

Nantucket Bay Scallops, Hawaiian Hearts of Peach Palm,  
and Hass Avocado Mousse 

(60.00 supplement) 
 

H O L L A N D  L E E K S  "À  L A  P L A N C H A " 

Badger Flame Beets, California Pistachios,  
and Black Winter Truffle Vinaigrette  

 
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  

Flowering Quince, Compressed Celery Branch,  
English Walnuts, and Brown Butter Yogurt 

 
N O R W E G I A N  L A N G O U S T I N E S  "P O Ê L E E S " 

Marinated Gem Lettuces, Sweet Garlic "Pudding,"  
and "Caesar Dressing" 

 
"C A R N A R O L I  R I S O T T O  B I O L O G I C O " 

"Castelmagno" Mousse, "Beurre Noisette," 
and Shaved White Truffles from Alba  

(175.00 supplement) 
 

B A C O N - W R A P P E D  S A D D L E  O F  M I L L B R O O K  F A R M  V E N I S O N *  

Black Trumpet Mushrooms, Delicata Squash,  
Tokyo Turnips, and "Sauce Bordelaise"  

 
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 *  

"Spätzle," Sweet Potato "Mousseline," 
Glazed Brussels Sprouts, and Marsala Jus  

(100.00 supplement) 
 

"B A B A  A U X  F R U I T S  E X O T I Q U E S " 

Lime-Scented Bananas, Gosling’s Black Seal Rum,  
Champagne Mango, and Buttermilk Sorbet  

 
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  


