
FIRST COURSE 

 

Butternut Squash Soup with Truffle Butter 

or 

Chicken Liver Mousse 

or 

Orcciette with Fennel Sausage, Broccoli Rabe Pesto & Pine Nuts 

or  

Endive Salad with Pear, Walnuts & Roquefort Cheese 

 

 

SECOND COURSE 

 

 

Roasted Free Range Turkey served with: 

Sausage and Pine Nut Stuffing 

Brussels Sprouts 

Sweet Potato Fingerlings 

Dried Cranberry-Orange Relish 

or 

14oz Strip Steak with Mashed Potatoes & Sautéed Spinach 

or 

Roasted Eden Brook Trout with Brussels Sprouts &  

Sauce Béarnaise 

or 

Braised Pork Shank with White Beans, Linguica, Kale & Tomato 

 

 

 

DESSERTS 

 

Red Wine Poached Pears with Gelato & Red Wine Gastrique 

or 

Pumpkin Cheesecake with Ginger Snap Crust 

or 

Dense Chocolate Cake with Chocolate Syrup & Vanilla Gelato 

 
Chef/Owner: 

Tom Valenti 

 

Thanksgiving 
 

November 24, 2011 

Please note this is a sample menu and subject to change 
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$78 per person (children 5-8, $38 | Free for children 4 and under) 
Excludes beverages, tax & gratuity* 

*For your convenience, a discretionary gratuity of 20% for the wait staff will be added to your check for parties of 8 or more 
You may adjust this optional gratuity based on your service experience. 


