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Ceéeézate 7011/1 Caviaz

Israeli Golden Osetra, Traditional Accoutrements ~ 120 | oz

Co Beguz
(Choice of)

Heirloom Pumplain & Lobster Bisque
Adam & Larry’s Scituate Lol)ster, Chestnut & Apple Purée, Pancetta

Pavé of Duck Confit
Frisée & Petite Mustard Greens, Roasted Mushrooms
Duo of Cranberry

A Mélange of Heirloom Roasted Beets
Laura Chenel’s Chévre, Pickled Butternut Squaslq
Spice(l Pumplzin Seeds

ﬂain Couzse
(Choice of)
Traditional Misty Knoll Farm Turlzey

Cornbread Sausage Stuﬁing, “Green Bean Casserole,77 Sweet Potato Mash
Pan Gravy, Heirloom Cranl)erry Chutney

Misty Knoll “Turducken”
Turleey, Duck Rillette, Chicken Boudin, Robuchon Potatoes
Hash of Brussels, Turnips & Butternut Squash, Cran}Jerry Chutney, Gravy

Braised Bone-In Beef “Short” Rib
Potato & Sunchoke Gratin, Shaved Brussels Sprouts, Chantenay Carrots
Celeriac Purée, Natural Jus

Slow Roasted Salmon
Spiced Cauliflower, Delicata Squash, Heirloom Cranberries
Cider Reduction, Crispy Shallots

VWhite Zzuﬁﬁﬂe Season
Truffled Macaroni & Cheese, Alba White Truffles | 2¢ ~ MKT | 4g ~ MKT

%essezt
(Cl’loice o£)

Apple Tarte Tatin
Apple Cider ]eHy, Salted Caramel, Qat Streusel

Vanilla Bean Ice Cream

Pumplzin Cheesecake

Pepita Brittle, Honeynut Squasl'l Purée, Gingersnap Crumble
Pumplzin Pie [ce Cream

s Couzses $725 pa pasan
Optiomzﬂ wine paizing $75 pez pezson

Chef / Owner - Chris Coombs | Chef de Cuisine — Chris Maxson

Proprietor - Brian Piccini | General Manager — Joe Corrado

*These items contain raw or undercooked meats, poultry, seafood, shellfish or eggs.
**Consuming these items may increase your risk of food borne illness.
Please alert your server to any and all possible food allergies.
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