THANKSGIVING DAY
THREE-COURSE MENU
THURSDAY, NOVEMBER 26™, 2009

APPETIZERS

Mushroom Bisque
Crispy Duck Confit, Chanterelle Mushrooms

Caesar Salad
Romaine Lettuce, Herbed Croutons, Kalamata Olives, Anchovies,
Shaved Reggiano

Butternut Squash Ravioli
Spinach, Toasted Walnuts, Sweet Sherry Cream, Truffle Ol

ENTREE

Roasted Tom Turkey
Walnut Sage Stuffing, Giblet Gravy, Candied Yam:s,
French Beans, Cranberry Sauce

DESSERTS

Pumpkin Pie
Cinnamon Creme Anglaise, Whipped Cream

Double Crust Apple Pie A La Mode

Cinnamon Vanilla Swirl Ice Cream, VWhipped Cream

$ 55.00 Per Person
Plus 20% Service Charge and 6.5% State Sales Tax

Menu items subject to change without notice 9/09



