
 

 

Happy Thanksgiving 

Thursday November 24th, 2011 

First Course 

Seacat Gardens Local Organic Greens 

Fossil Creek Goat Cheese, Caramelized Figs, Citrus 

Rock Shrimp and Bay Scallop 

Crispy Puff Pastry 
Root Vegetables, Tarragon Béchamel 

Pumpkin Risotto 

Toasted Pumpkin Seeds and Parmigiano 

Second Course 

Burgundian Escargot Croquette 

Roasted Garlic Aioli, Brandade 
Herb Salad 

Roasted Chestnut Soup 

Sherry and Allspice 

Main Course 

Rosemary Butter BastedTurkey Breast 

Brioche Stuffing, Whipped Potatoes 
French Green Bean Casserole 

Cranberry Chutney and Turkey Gravy 

Grilled Filet Mignon 

Porcini Mushrooms, Crispy Potatoes 
Bacon-Shallot Marmalade 

Marsala Demi Glace 

Thyme Scented Stone Bass 

Candied Squash, Fennel Puree 
Shaved Fennel, Apple, Warm Broth 

Butternut Squash Caramelli 

Roasted Root Vegetables 
Caramelized Parsnip Fonduta 

Dessert 

Classic Pumpkin Pie 

Cinnamon Chantilly Cream 

Apple Walnut Cake 

Maple Cream Cheese Icing 

Maple Crème Brule 

Pumpkin Seed Tuille 

Chocolate Bourbon Pecan Cake 

Cranberries 
 
 

$75 adults $30 Children under 12 years old 


