
 
THANKSGIVING MENU 2016 

 

APPETIZERS 
BUTTERNUT SQUASH SOUP 	
  pepitas, sage  10 

SHAVED BRUSSEL SPROUTS  red onion, apple, parmesan, lemon, walnuts 12 

KALE SALAD  duck prosciutto, dried fruits, walnut vinaigrette, shaved parmesan 13 

SHRIMP COCKTAIL  cocktail sauce 20 

FOIE GRAS*  cranberry, orange, coriander ginger snap 30  

SPINACH MEZZALUNA  veal meatballs 14 

PECONIC BAY SCALLOPS  cauliflower purée, meyer lemon 22 

DUCK TACOS  daikon, jalapeno, hoisin sauce 16 

 

ENTREES 
ROASTED TURKEY  stuffing, sweet potatoes, brussels sprouts, cornbread 26 

MAPLE GLAZED ORGANIC SALMON  soba noodles, sesame, soy, bok choy, carrots, peppers, scallions 29 

12 OZ. DRY-AGED NY STRIP STEAK*  steak fries, creamed spinach 39 

PAN SEARED SCALLOPS  wild mushroom risotto, raclette cheese 34 

PAPPARDELLE BOLOGNESE  shaved parmesan 22 

VEGETABLE BARLEY RISOTTO  pumpkin, herbs, parmesan 24 

PAN ROASTED HALIBUT  onion soubise, fingerling potatoes, frisée, pickled shallots, snap peas 38 

ROASTED SOY AND HONEY ROHAN DUCK  wild rice, cipollini onions, cherry port sauce 39 

 

DESSERTS 
TRILOGY DONUTS 	
  pumpkin anglaise, chocolate sauce, caramel sauce 11	
  

CHOCOLATE TART  walnut cream 11 

SORBET  11 

PUMPKIN PIE  whipped cream 11 

BANANA SPLIT  vanilla ice cream, rum sauce, guava, whipped cream 11	
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