
baby organic oak leaf salad
roasted quince, maytag blue cheese, aged sherry vinaigrette

Thanksgiving
adults 85 • children 40

sea salt cured hudson valley foie gras terrine
sweet & sour dark cherry compote, toasted brioche

spiced pumpkin pie
bourbon whipped cream, graham cracker crust

traditional free range tom turkey    
with all the fixings… 

old fashioned mashed potatoes, baked sage and sausage stuffing, sundried cranberry conserve, roasted brussel 

sprouts, glazed carrot with green onions, sweet potato purée, giblet gravy

roasted sliced chateaubriand    
thyme roasted german butterball potatoes, creamed spinach, horseradish sauce

entrees

executive chef, bill peet

roasted porcini mushroom and lentil soup

fillet of scottish salmon grilled over sweet fruit wood    
roasted butternut squash risotto, lightly dressed sweet pea greens

roasted pecan pie
vanilla bean ice cream

warm semi sweet chocolate cake
chocolate banana sauce, whipped cream


