PeAgHES

THANKSGIVING DAY

STARTERS - choice of:

ROASTED BUTTERNUT SOUP - coconut cream, sweet spices (V)
CAESAR SALAD - romaine, garlic croutons, parmesan-anchovy dressing
JUMBO CRAB CAKE - lemon aioli, spicy cucumber slaw ($10 supplement)
GARLIC SHRIMP SCAMPI - roasted garlic butter, pugliese bread

FRIED JUMBO SHRIMP - tartar sauce, lemon

ROASTED BEET SALAD - navel oranges, méche, candied pecans (v)

MAINS - choice of:

ATLANTIC SALMON - whipped potatoes, broccolini, lemon beurre blanc
BROILED LEMON SOLE - spicy crab butter, baby spinach

PRIME FRIED CHICKEN - candied yams and dressed greens

12 HOUR SHORT RIB BOURGUIGNON - whipped potatoes, collard green pesto
OXTAIL FETTUCCINE - fresh pasta, allspice, scotch bonnet

GRILLED LAMB CHOP- potato gratin, rosemary lamb jus ($10 supplement)

PRIME ROAST TURKEY OR HONEY GLAZED HAM

turkey sausage stuffing, whipped potatoes, brussels sprouts, cranberry sauce

DESSERT* - choice of:

PRIME NEW YORK CHEESECAKE - the best in Brooklyn

SWEET POTATO PIE - roasted sweet potato syrup and cinnamon cream
BELGIAN CHOCOLATE TART - whipped cream and cocoa powder

Three Courses - $79/pp.

SIDES

COLLARD GREENS $8 CRISPY BRUSSEL SPROUTS $8
MACARONI AND CHEESE $14  CORNBREAD w/honey butter $6



