THANKSGIVING DAY AT ESKD

~PRIX FIXE $85 PER PERSON ~

<<APPETIZERS>>

CARAMELIZED SQUASH SOUP
pomegranate seeds, crispy sage, toasted pepitas, creme fraiche

ROASTED BEET SALAD
spiced hazelnuts, whipped feta, grapefruit, citrus vinaigrette

LEEK & MUSHROOM TART
puff pastry, pickled chanterelle mushrooms, wild arugula

HOUSE CURED SALMON
seeded rye crisps, dill créme fraiche, carrot & beet salad

LITTLE LEAF MIXED GREENS
ginger crisp apples, cranberries, bicheron

SCALLOP CRUDO
sea grapes, fennel, wood’s mill cider vinaigrette

CHICKEN TERRINE EN CROUTE
sherry jelly, fermented honey mustard, endive
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HERITAGE TURKEY DINNER
mashed potatoes, sourdough bread & sage stuffing, cranberry sauce, thyme gravy

LEG OF LAMB AU POIVRE
artichoke hearts, crispy fingerlings, white wine-mustard jus

GRILLED 14 OZ RIBEYE STEAK
whipped potatoes, truffle butter, creamed spinach, bearnaise sauce

LOBSTER GNOCCHI
cream, english peas, brown butter, meyer lemon

CRAB STUFFED FILLET OF JUMBO FLUKE
buttered leeks, thumbelina carrot, persillade

CHESTNUT AGNOLOTTI
trumpet mushrooms, honeynut squash, vincotto, amaretti

PAN ROASTED LONG ISLAND DUCK BREAST

duck confit ravioli, caramelized pear, parsnip, foie gras butter
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DESSERT

PECAN PIE
PUMPKIN PIE
APPLE PIE
VANILLA CREME BRULEE

CHOCOLATE-HAZELNUT TORTE

THREE GREAT CHEESES
fruit preserves, local honey, spice bread
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