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Chanksgiving Day Dinner

November 23:d 2023

Ceéeézate 7011/1 Caviaz

Holland Platinum Osetra, Traditional Accoutrements ~ 139

Co Beguz
(Choice of)

Heirloom Pumplain & Lobster Bisque
Native Lolaster, Chestnut & Apple Purée, Pancetta

Pavé of Duck Confit
Frisée & Petite Mustard Greens, Roasted Mushrooms, Duo of Cranl)erry

A Mélange of Heirloom Roasted Beets
Laura Chenel’s Chevre
Pickled Butternut Squash, Spiced Pumpkin Seeds

ﬂain Couzse
(Choice of)
Traditional Misty Knoll Farm Turlzey

Cornbread Sausage Stu{{ing, “Green Bean Casserole”
Sweet Potato Mash, Gravy, Cranberry Chutney

Misty Knoll “Turducken”
Turlzey, Duck Rillettes, Chicken Bouclin, 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

Pan Roasted Salmon
Spicecl Cauliflower, Delicata Squash,
Cranberries, Cider Reduction, Crispy Shallots

VOhite Zzuﬁﬁée Season
Truffled Campaneﬂe “Mac & Cheesen, Alba White Traffles | 2g ~ 69 | 4g ~ 139

Dessert
(Cl’loice o£)

Apple Tatin

Cider Caramel, Rum Raisin Ice cream

Bourbon Pecan Pie
Sweet Cran})erry Purée, Caramelia Chocolate Ice Cream

Pumplein Cheesecake
Speculoos Crumble, Chai Ice Cream

s Coutses ~ $125 /Qez /Qezson
Optiomzﬂ VWine paizing ~ $75 pez pezsan
Chef / Owner - Chris Coombs | Chef de Cuisine — Ryan Zichella

Proprietor - Brian Piccini | General Manager & Sommelier — Justin Hawthorne

*These items contain raw or undercooked meatls, pou]try, searoo&, shellfish or eggs.
onsuminf these items may increase your risk ol lood borne i Iness.
Please alert your server to any and all possil)le food al]ergies.
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