THANKSGIVING
eﬁildren’s @rix 7ixe

%OI‘S C[’ Oeuvres

Choice of:

ROAST PUMPKIN BISQUE
Pumpkin Seed-Cranberry Chutney
& Smoked Maple Mousse

MACARONI AND CHEESE

?l&fs ?rincipaux

Choice of: :

HERITAGE FARM TURKEY
Sweet Potato Purée, Fall Harvest
& Huckleberry Dressing

COCA-COLA GLAZED HAM
Mashed Sweet Potato and Green Beans

@esseris

Choice of:

PUMPKIN CHEESECAKE
Cranberry Marmalade

PROFITEROLES “SUNDAE"”
Pistachio Ice Cream, Chocolate Sauce

& Créme Chantilly

COOKIES & ICE CREAM

38.PP
FOR CHILDREN UNDER I 2




THANKSGIVING DAY
To %egin

CHARCUTERIE ET FROMAGES BASKET OF GOUGERES ARTISANAL BLEND FONDUE
(TABLE 35.00/50.00) 8.50 / 1 1.50 24.00 / 40.00

%OI‘S ([ Oeuvres

Choice of:

ROAST PUMPKIN BISQUE
Pumpkin Seed-Cranberry Chutney & Smoked Maple Mousse

HANDMADE SQUASH GNOCCHI
wild Mushrooms, Sage & Brown Butter

TERRINE OF DUCK & FOIE GRAS
Apple & Endive Salad, Pomegranate

BEET SALAD
Endive, Walnuts & Goat Cheese

ORGANIC MESCLUN SALAD
with Herb Vinaigrette

g)l&fs g)rincipaux
Choice of:

HERITAGE FARM TURKEY
Sweet Potato Purée, Fall Harvest & Huckleberry Dressing

DUCK BOURGUIGNON
A La Grand-Mére & Chestnut Pappardelle

wWIiILD MUSHROOM RISOTTO
Pumpkin & White Truffle Essence

NANTUCKET BAY SCALLOPS
Mustard & Beurre Rouge

SAUTEED SKATE WING
Blood Orange Grenobloise & Cauliflower

CSides TO CSﬁare

Sweet Potato Purée with Vanilla ¢ Macaroni & Cheese ¢ Crushed Rutabaga & Potato

Haricots Verts with Mushrooms ¢ Roasted Chestnuts & Brussel Sprouts
$10

(Dessel‘fs
Choice of:

PUMPKIN CHEESECAKE
Cranberry Marmalade

MAPLE CREME BRULEE
with “Autumn Leaves”

APPLE TARTE TATIN
Cheddar Cheese Crust & Créme Fraiche

CHOCOLATE MARQUISE “TAILLEVENT?”
Vanilla Salt & Hazelnut Sauce

HOUSEMADE SORBET OR ICE CREAM

$65. PER PERSON PRIX FIXE




