
 

 

 
 

 
 

Thanksgiving 2024 
 

Butternut Squash Bisque 

Dates | Burgundy Truffle | Pumpkin Seeds 

or 

Grilled Wedge Salad 

Applewood Pork Belly | Roasted Tomatoes | Buttermilk Bleu Cheese Dressing 

Everything Bagel Seasoning 

or 

Kabocha Salad 

Roasted Pumpkin | Stracciatella | Petit Greens  

 

Sommelier Recommends:  
Billecart Salmon Blanc de Blancs “Grand Cru”, Champagne, Fr - 55gl 

 
Heritage Turkey Roulade  

Sausage and Herbs | Brussels Sprouts | Gravy  

or 

8oz Prime Filet Mignon  

Chanterelles | Bone Marrow Butter | Duxelles  

or 

Scallops 

Parsnip Purée | Corn Relish | Chipotle Butter  

or 

Pumpkin Risotto 

Black Truffle | Aged Parmesan Cheese Fondue | Pea Tendrils 

 

For the Table: 

Mashed Potatoes | Green Beans and Shaved Almonds | Bread Stuffing  

 Cranberry Sauce 

 
Sommelier Recommends:  

Château Bonalgue Pomerol Bordeaux, Fr 2015 - 45gl 

Vincent Giradin Meursault Les Clous, Fr 2017 – 50gl 

 
mister parker’s Chocolate Cake  

or 

 Spiced Cake 

Pumpkin Mousse | Salted Caramel Popcorn   

  

 Sommelier Recommends:  

Graham’s Port 20-year Tawny - 28gl  


