
An automatic gratuity of 18% will be added to parties of eight or more. 8.3% sales will be added to each check 
 

*We are required to inform patrons that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of food borne illness.  These items include 
raw oysters, raw egg Caesar salad and hamburgers.  Information on the ingredients of any item served will be provided upon request.  Please direct inquiries to the restaurant manager. 
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~ First Course  First Course  First Course  First Course  ~ 

    
Celery root soup 

Toasted Pumpkin Seeds, Sour Cream and Currants 
 

Or 
 

Roasted fall squash soup 

Cranberries and Pinenuts 
    
    

~  Second Course  Second Course  Second Course  Second Course  ~ 

    

Roasted heirloom beets 

Chestnut Wafer, Baby Romaine, Black Mesa Ranch Feta and Gingered 
Cranberry Vinaigrette 

 

Or 

 
Organic mixed field greens 

Griddled Goat Cheese, Spiced Nuts, Toasted Brioche and White 
Balsamic 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

THANKSGIVING 2009 
 
 

~  DESSERTDESSERTDESSERTDESSERT        ~        
 

Milk chocolate and hazelnut 

House Made Marshmallow, Crushed Graham Crackers and Dark 
Chocolate Drizzle 

 

Or 
 

Roasted pumpkin terrine 

Cinnamon- Vanilla Bean Whipped Cream and White Chocolate 
 

Or 
 

Candied pecan tort 

Sweet Pecans, Caramel and Spiked Brandy Reduction 
 

    
    

$$$$75 per person75 per person75 per person75 per person …… ……     

 
 

    
 

~  Third Course  Third Course  Third Course  Third Course  ~        
    

Glazed pumpkin gnocchi 

Tart Cherries, Golden sage, Crisp Pancetta, Cracked Pepper and 
Toasted Pinenut Ricotta Fondue 

 

Or 
 

Granny smith apple tart 

Candied Orange Jam, Blue Cheese, Port Wine Reduction and Frisee 
 
 

~  fourth Course  fourth Course  fourth Course  fourth Course  ~        
 

Herb seared turkey roulade 

Hudson Valley Duck Confit, Local Citrus Jam, Buttered Rutabaga, Fig-
Brioche Stuffing and a Cranberry Gastrique 

 

Or 
 

Grilled tenderloin of beef 

Butter Whipped Yukon Gold Potato Puree, Bacon Braised Brussels 
Sprouts, Crispy Parsnips and Apricot Demi 

 

Or 
 

Wild salmon 

Baby Long Beans, Roasted Chestnuts, Fingerling Potatoes, Sun dried 
Cherries and Toasted Almond Brown Butter 

 

Or 
 

Rack of lamb 

Creamy Polenta, Candied Walnuts, Minted Fennel Marmalade and 
Braised Greens and Spiced Port Reduction 


