I’AUBERGE RESTAURANT

ON OAK CREEK

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 CREME BRULE
Pumpkin Seed Tuille

CHOCOLATE BOURBON PECAN CAKE
Cranberries

$75 adults $30 Children under 12 years old
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