
NOVEMBER 24, 2022

*Amount does not include tax, supplimentary charges, or gratuity. 

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,  

OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

SUPPLEMENTARY SIDES

FARCE AUX CHÂTAIGNES E T BLE T TES 
chestnut, swiss chard and bread stuffing

CAROT TES RÔTIES AU CITRON VERT  
roasted carrots, lime, parsley and mint

GR ATIN DAUPHINOIS  
potato gratin

CHAMPIGNONS SAU VAGES  
wild sautéed mushrooms

ADD’L 15 EACH

PRIX FIXE

TUILE POTIRON CURRY NOIR 
curried pumpkin cracker

A M U S E S  B O U C H E

FOIE GR AS, CHUTNE Y DE POIRES 
foie terrine, spiced pear chutney 

F I R S T  C O U R S E

COQUILLE ST-JACQUES, TRUFFE NOIRE,  
CAROT TES E T NAVE TS  
steamed scallops, buckwheat tuile, winter truff le,  
carrots, turnips and black trumpets in beurre blanc

S E C O N D  C O U R S E

FAISAN AUX MARRONS   
pheasant, chestnut and chanterelle  
casserole, lingonberry jam

M A I N  C O U R S E

OPÉR A 
coffee and chocolate entremet 

D E S S E R T

165* PER PERSON

WINE PAIRING
ADD’L 75 PER PERSON

L’APPÂT 
Armagnac, Vin Jaune, apricot, lemon 

F I R S T  C O U R S E

JOSEPH DORBON  ‘CU VEE DES MOYNE’ 
Arbois - Jura 2016

S E C O N D  C O U R S E

STEPHANE TISSOT ‘DD’   
Côtes du Jura trousseau 2019

M A I N  C O U R S E

DOMAINE MONTBERGE AU 
Macvin du Jura NV

D E S S E R T

THANKSGIVING



NOVEMBER 24, 2022

*Amount does not include tax, supplimentary charges, or gratuity. 

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,  

OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

THANKSGIVING
VEGETARIAN

SUPPLEMENTARY SIDES

FARCE AUX CHÂTAIGNES E T BLE T TES 
chestnut, swiss chard and bread stuffing

CAROT TES RÔTIES AU CITRON VERT  
roasted carrots, lime, parsley and mint

GR ATIN DAUPHINOIS  
potato gratin

CHAMPIGNONS SAU VAGES  
wild sautéed mushrooms

ADD’L 15 EACH

PRIX FIXE

TUILE POTIRON CURRY NOIR 
curried pumpkin cracker

A M U S E S  B O U C H E

SAL ADE DE TRÉ VISE À L A TRUFFE  
EN VINAIGRE T TE CRÉMEUSE 
raddichio salad, cranberry bread crisps,  
winter truff le, creamy parmesan dressing

F I R S T  C O U R S E

CRÈME DE POTIRON E T CHÂTAIGNE  
AUX TROMPE T TES DE L A MORT 
squash and chestnut velouté, black trumpets

S E C O N D  C O U R S E

TAGLIATELLES AUX CHAMPIGNONS  
SAU VAGES E T BLE T TES    
homemade tagliatelle, wild mushrooms,  
swiss chard, lemon zests

M A I N  C O U R S E

OPÉR A 
coffee and chocolate entremet 

D E S S E R T

165* PER PERSON

WINE PAIRING
ADD’L 75 PER PERSON

L’APPÂT 
Armagnac, Vin Jaune, apricot, lemon 

F I R S T  C O U R S E

JOSEPH DORBON  ‘CU VEE DES MOYNE’ 
Arbois - Jura 2016

S E C O N D  C O U R S E

STEPHANE TISSOT ‘DD’   
Côtes du Jura trousseau 2019

M A I N  C O U R S E

DOMAINE MONTBERGE AU 
Macvin du Jura NV

D E S S E R T


