
Amuse
BLACK TRUFFLE ECLAIRS 

Comte Cheese & Herbs

Thanksgiving 
Dinner Menu

Head Chef
Ed Cotton

358 E 57th St
New York, NY

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs  may increase your risk of foodborne illness, 

especially if you have certain medical conditions.

Appetizers
BUTTERNUT SQUASH SOUP 

Spiced Pumpkin Seeds, Cinnamon Marshmallow

HOLIDAY SALAD
Warm Turkey Confit, Wheatberry, Red Wine - Cranberries,

Brie Cheese Beignet 

FOIE GRAS TORCHON
Quince-Clementine Preserves, Brioche Toast

Mains

Dessert
BAKED APPLE CRISP 

Toasted Oat Streusel, Vanilla Bean Ice Cram 

STICKY TOFFEE CARROT CAKE
Cream Cheese Frosting, Walnuts, Butterscotch Sauce

MEYER LEMON TRIFLE
Whipped Vanilla Cream

Three Course Meal 
$125 per person

RICOTTA CAVATELLI
Exotic Mushroom Ragout, Burgundy Truffle, 

Brown Butter & Sage

THAI SALMON
Bok Choy, Sticky Coconut Rice, Cilantro, Red Curry Broth

MILLBROOK VENISON LOIN
Vanilla Sweet Potato Puree, Charred Brussels Sprouts, 

Red Wine-Currant Jus

ROASTED HERITAGE TURKEY
Turkey Sausage & Chestnut Stuffing, 

Orange - Cranberry Sauce, Rosemary - Turkey Jus

PRIME BONELESS RIBEYE STEAK
12oz Cowboy Spiced Ribeye, Smoky Maître d’ Butter

“Giddy Up” 
$68 Supplement


