
THANKSGIVING
RO

SHAM
BO

A LA CARTE

FIRST COURSE
choice of

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD 
ALLERGY. *CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, EGGS, OR COOKED TO

 ORDER FOODS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

BON
TOUJOURS

APPETIT

ADDITIONAL SIDES

POMMES PUREE 8
 BRUSSELS SPROUTS & BACON 10

BROWN BUTTER MASHED SQUASHES 8
CHESTNUT STUFFING 8

POMMES FRITES 8
GREEN BEANS, SHALLOTS, 

& GARLIC BUTTER S 8

FRUITS 
DE MER

OYSTERS* 3.50 EA

SHRIMP COCKTAIL 19

CRAB COCKTAIL  24   

LOBSTER COCKTAIL 20

LITTLE NECKS* (1/2 DZ)  14   

PLATEAU DE FRUITES DE MER MKT

CHARCUTERIE & CHEESE BOARD
fig mustarda, pickles

sourdough toast
38

ESCARGOT
garlic butter, crispy toast 

18

FRESHLY TOASTED BAGUETTE
salted plugra butter,

cornichons
5

ALSATIAN FLATBREAD
stracchino, cured ham, 
preserved lemon, arugula 

17

AVOCADO MOUSSE
crudité 

10

FRENCH ONION DIP
herbs, chips 

10

SECOND COURSE
choice of

FRENCH ONION SOUP GRATINÉE
gruyère, oxtail, croutons

ROMAINE & KALE CAESAR
croutons, creamy parmesan

BURRATA 
marinated beets, orange pistachio 
gremolata, cabernet vinaigrette

ACORN SQUASH BISQUE
pumpkin seed oil, nutmeg 

creme fraiche 

BUTTERNUT  SQUASH  RISOTTO
parmesan, fried sage, brown butter

STEAK TARTARE
black truffle aioli, parmesan, 
cured egg yolk, microgreens

SERVED WITH BRUSSELS & BACON, CRANBERRY SAUCE & POMMES PUREE, FOR THE TABLE

STEAK FRITES
12oz NY sirloin, pommes frites, béarnaise, garlic butter

add $12.

BRINED & ROASTED TURKEY
chestnut stuffing, whipped potatoes, 

brussels sprouts & bacon, natural gravy

SLOW BAKED SALMON
grenoboise, beurre citron, spinach

MOULES FRITES
white wine, creme fraiche, smoked bacon

CLASSIC BOLOGNESE
beef, veal & sweet sausage ragù, casarecce, parmesan, 

pecorino

SPINACH MASCARPONE  RAVIOLI
sauteed artichokes, parmesan veloute, arugula gremolata

3 COURSE PRIX-FIXE MENU
$75/PER PERSON

THIRD COURSE
choice of

PROFITEROLES
dark chocolate, vanilla glace 

CHOCOLATE TORTE 
salted caramel glace

PUMPKIN TART
spiced creme fraiche & cranberry gastrique

APPLE TARTINE 
ginger glace



BEVERAGE LIST

VIN DOUX
C H AT E A U  L A R I B O T T E 

S A U T E R N E S
1 4

D O M .  L A FA G E  A M B R E  H O R S  D ’A G E
V I N  D O U X  N AT U R E L

1 5
1 9 7 9  D O M A I N E  D E  L A 

V I G U E R I E  R I V E S A LT E S
2 5

WINES BY THE GLASS 

BUBBLES 
NV LAUREN CRÉMANT DE LIMOUX ROSÉ “Nº 7”*
Pinot Noir Blend — Limoux

NV DRAPPIER
Champagne Blend — Carte D'Or 

14

25

WHITE & ROSE
2021  DOM. LA CLEF DU RÉCIT SANCERRE 
Sauvignon Blanc — Loire

2019 SCHOENHEITZ RIESLING 
Riesling — Alsace

2020  HUGEL, PINOT BLANC 
Pinot Blanc — Alsace

2020 DOM. L'ENCLOS CHABLIS
Chardonnay — Burgundy

2020 GOLDSCHMIDT "SINGING TREE"
Chardonnay — Russian River Valley

2020 DOM. LUNEAU-PAPIN "LE VERGER"
Melon de Bourgogne — Muscadet Sevre & 
Maine Sur Lie

2021 CHATEAU PEYRASSOL,LES COMMANDEURS  ROSÉ
Grenache, Cinsault, Syrah  — Provence

2021 DOM. GUIBERTEAU ROSÉ
Cabernet Franc  — Saumur

20

16

14

17

15

12

16 

15

RED 
2020 DOM. DE COLETTE
Gamay — Beaujolais-Villages

2021 HOLLORAN “STAFFORD HILL”  PINOT NOIR 
Pinot Noir — Willamette Valley,  OR 

2017 CHATEAU D’AYDIE TANNAT
Tannat — Madiran

2016 CLARENDELLE BORDEAUX
Merlot Blend — Pessac

2019 Y/M COTES-DU-RHONE
Grenache, Syrah, Mourvedre Blend — Rhône

2020 DOM. DU BEL AIR  'JOUR DE SAIF'   
Cabernet Franc — Loire Valley 

2018 ELDERTON  CABERNET SAUVIGNON
Cabernet Sauvignon — Barossa, AUS 

13

15

13

16

14

15

18

PIÈCE DE
RÉSISTANCE

CRYSTAL 
PUNCHBOWL

COCKTAILS 

LA LUNE.....14
citadelle, currant 

preserve, lemon, all-
spice

POINT BLANK.....15
jimador reposado, sage, 

suze, cynar, lemon 
angostura

WISE GUY.....16
barr hill old tom cat, 
lemon, honey, lily

BLIND LUCK.....15
plum infused evan wil-
liams bib, lillet blanc, 
dry vermouth, chamomile 
tea, angostura, plum 

bitters

NAUGHTY OR NICE.....15
montelobos, chai, ancho 
reyes, espresso,black 
walnut, angostura

make it nice - amarula

THE ALBATROSS.....15
mulholland whisky, 
sirene amaro, boston 
harbor coffee, ango, 

chocolate
 

COOL AUNT.....14
plantation dark, 
strawberry infused 

campari, antica vermouth

MODERN LOVER.....16 
sobieski, cranberry, 
lemon, orange, fall 

spices, sparkling rose, 
egg white*

LONG LUNCH .....14
plantation dark, shiso, 

lime, saline

CHEAT CODE .....17
monkey shoulder, 

laphroaig 10yr, curacao, 
falernum, citrus, fall 

spices, angostura

BEER, CIDRE, SELTZER

E X H I B I T  'A'  B R E W I N G  " G O O DY  T W O  S H O E S "  K Ö L S C H 
MA (4.5% ABV|16oz)  

M I G H T Y  S Q U I R R E L ,  C L O U D  C A N DY  I PA 
MA (6.5% ABV|12oz) 

A R T I FA C T  C I D E R  P R O J E C T,  W I L D  T H I N G S   
MA (5.4% ABV|12oz) 

C A M B R I D G E  B R E W I N G ,  A M B E R  A L E 
PA (5.5% ABV| 12oz) 

E X H I B I T  ‘A’  B R E I F C A S E  P O R T E R
MA (5.4% ABV| 12oz) 

 

S H I PYA R D  P U M P K I N H E A D  MA (4.5% ABV|12oz)

K R O N E N B O U R G  B L A N C  FR (5% ABV|11.2oz)

J A C K ’ S  A B B E Y  P O S T  S H I F T   MA (4.7% ABV|16oz) 
N I G H T  S H I F T  S A N T I L L I  I PA  MA (6% ABV|16oz) 

C O R O N A  E X T R A  MX (4.6% ABV|12oz) 

S A I S O N  D U P O N T  FR (6.5% ABV|12.7oz) 

B U D  L I G H T  MO (4.2% ABV|12oz) 

D O W N E A S T  C I D E R  MA (5.1% ABV|12oz) 

AVA L  C I D R E  A R T I S A N A L  FR (6% ABV|12oz) 

A R C T I C  C H I L L  R A S P B E R RY  L I M E  MA (5.0% ABV|12oz)
H E I N E K E N   NE (5.0% ABV|12oz)
H E I N E K E N  0 . 0  NE (0.0% ABV|12oz)

DRAFT

BOTTLE

11

12

10

12

13

RYAN & WOOD RUM, APPLE CIDER, WINTER SPICES, LEMOM, 
SPARKLING

LARGE FORMAT ONLY
Petite 2+...34             Partage 4+...60
Grande 6+...90     Faire la Fête 12+...180

6

9

11

12

8

11

8

8

13

9

9

7


