;%\/\%ES Searksgiving 2025 &

three courses | 9O

appezens

- select one-

FRENCH ONION SOUP

TRUFFLE CROQUETTES
gruyere, truffle honey

PISSALADIERE TARTINE
hudson smoked trout

caramelized onion, nigoise olives

KALE SALAD
roasted kobocha squash, honeycrisp
goat cheese, dijon vinaigrette

CHEVRE CHAUD SALAD
mixed greens, warm btcheron cheese

bosc pears, toasted walnuts

I3

- select one -

TARTE AUX POMMES

honeycrisp apple, vanilla short crust

RIZ AU LAIT

brown sugar caramel, almond crust

CHOCOLATE MOUSSE

chantilly armagnac

enticed
- select one -

PARISIAN GNOCCHI

black truffle mornay, raclette cheese

TAGLIATELLE BOLOGNESE

beef & prosciutto ragl, parmigiano

TURKEY ROTIE
herb roasted turkey breast

chestnut stuffing, truffle gravy

HACHIS PARMENTIER
braised turkey legs, fall vegetables

potato dauphinoise

BRANZINO
lemon potatoes, shaved fennel
bouillabaisse sauce

STEAK HACHE
seared chopped strip loin

au poivre, frites

offerings & vintage subject to change

ALSACE
christophe mittnacht, riesling, 2022

BORDEAUX

moulin d'issan, margaux, 2019

PORT
kopke 10 year




