
THANKSGIVING
3-Course Prix-Fixe 45

* A P P E T I Z E R S ** A P P E T I Z E R S *

Pumpkin & Butternut Squash Soup
fresh ginger

Autumn Salad
endive, frisée, fresh pear, fingerling potatoes, Roquefort cheese,

prosciutto, white truffle oil

Frisée Aux Lardons  
organic poached egg, croutons, artisanal smoked bacon  

Farmer's Market Beet Salad 
golden & red beets, creamy montrachet goat cheese, chives,

aged balsamic 

Wild Mushroom Ravioli
parmesan reggiano, riesling-shallot sauce, white truffle oil    

Homemade Foie Gras Terrine  (add 7)
roasted Bartlett pear, toasted brioche

* E N T R É E S ** E N T R É E S *
Grilled Scottish Salmon

lentils, autumn vegetables, fresh lemon vinaigrette

Grilled Striped Bass
medley of rice, autumn vegetables, ginger vinaigrette

Traditional Turkey Dinner
roasted Long Island organic turkey, candied sweet potatoes,
Yukon gold mashed potatoes, sautéed baby spinach, bacon

Brussels sprouts, brioche & walnuts stuffing, fresh cranberry
relish, turkey gravy (kids 12 and under: turkey plate 15.95) 

Steak Frites
pan-seared black angus hanger steak, red wine-shallot sauce

Three Sausage Platter
sauerkraut, Savoy cabbage, Yukon gold mashed potatoes,

roasted apples, assorted mustards  *hickory smoked pork* spicy
cheddar pork* bauernwurst (pork, beef)* *boudin blanc (veal,

pork)* merguez (spicy lamb)* chicken bratwurst* duck*  

* D E S S E R T ** D E S S E R T *

Profiteroles
vanilla ice cream, espresso infused chocolate sauce

pecan & cranberry pie
crème Anglaise, caramel ice cream

New York Cheesecake 
salted caramel cookie crust, raspberry coulis

Warm Brioche Gâteau
raisins, apricot, rum, vanilla bean, prune armagnac ice cream

Molten Chocolate Gâteau
fresh raspberry coulis, pistachio ice cream

Ice Cream & Sorbet
prune-Armanac, peanut butter, vanilla, pistachio, caramel,

raspberry, mango, passion fruit

Executive Chef: Philippe Roussel


