
*consuming raw or under cooked meat, poultry, shellfish, or eggs may increase your risk for foodborne illness, especially if you have a 
medical condition.  
 

 

 

Thanksgiving Menu 
$155.00 per person  

 
 

FIRST COURSE   
 

CREAM OF CAULIFLOWER SOUP 
roasted fleurettes 

Or 

CRABMEAT INDULGENCE 
tomato & avocado mousse, espelette gelee 

Or 

LA TERRINE DE FOIE GRAS 
apple compote, frisee & toast 

Or 

PEAR CARPACCIO 
arugula, shallots, cranberries, goat cheese, honey vinaigrette 

 
 

SECOND COURSE 
 

BUTTERNUT SQUASH GRATIN 
fresh black truffle from Provence 

 
 

MAIN COURSE 
 

TRADITIONAL TURKEY 
 sweet potato, haricot verts, cranberries and its stuffing 

Or 

FILET MIGNON OF BEEF  
rosemary dauphine potato, grape tomatoes, horseradish sauce 

Or 

POACHED CHILEAN SEA BASS 
endive, spinach, broccolini, tomato, saffron sauce 

Or 

SEARED SEA SCALLOPS 
mushrooms risotto, green asparagus, lemon-thyme sauce 

 
 

DESSERT COURSE 

 

ASSORTMENT OF MINI DESSERTS 
petits fours 


