PISTACHE

——— THANKSGIVING 2018 =———

COCONUT GINGER & PUMPKIN VELOUTE
Spice Bread Crouton, Ginger Candy, Warm Spiced Créme Fraiche

ONION SOUP GRATINEE
Gruyere Cheese

ARUGULA & PARMESAN
Cherry Tomato, Lemonette Dressing

BURGUNDY ESCARGOTS
Lemon Garlic Butter

ROASTED VEAL SWEETBREADS
Roasted Veal Sweetbreads, Squash Purée, Wild Mushrooms, Lardons, Caramelized Pears,
Watercress, Roasted Bone Marrow Bordelaise

BABY GREENS & ENDIVE SALAD
Almonds, French Feta, Roasted & Shaved Fennel, Anjou Pear,
Orange Segments, Honey & Tarragon Vinaigrette

CHOUX DE BRUXELLES
Anjou Pear, Shaved Comté, Poached Farm Egg, Fingerling Chips,
Apple Wood Smoked Bacon Vinaigrette

AUTUMN SQUASH SALAD
Arugula, Apple, Dried Cranberries, Candied Walnuts, Goat Cheese Mousse,
Wheatberry Croutons, Apple & Sesame Vinaigrette

ALL NATURAL TURKEY
Roasted Breast, Confit Thigh, Chestnut Brioche Stuffing, Cranberry Chutney, Bacon Brussels Sprouts,
Brown Butter Sweet Potato Purée, Roasted Turkey Jus

KING SALMON “VERONIQUE”
Pan Roasted, Leek & Oyster Mushroom Ragout, Confit Grapes, Champagne Sauce

BEEF BOURGUIGNON
Red Wine Braised Short Ribs, Roasted Button Mushrooms, Pearl Onions,
Lardons, Butter Basted Carrots & Potatoes

STEAK FRITES
Creekstone Farms 100z Center Cut NY Strip, Pomme Frites, Maitre d’ Butter

TRADITIONAL APPLE PIE
Spiced Honey Sauce, Vanilla Ice Cream

PUMPKIN PIE
Fresh Whipped Cream

TART AU CITRON
Blueberry Compote, Vanilla Creme, Candied Preserved Lemon

PISTACHIO CREME BRULEE
Candied Pistachios

DARK CHOCOLATE MOUSSE
Fresh Whipped cream, Cookie

$70 PER PERSON CHILDREN’S MENU $25
+7% Tax and 20% gratuity Traditional Turkey Dinner + Dessert
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