THE FRENCH

BRASSERIE RUSTIQUE

Thanksgiving
Menu

Deviled Eggs Mimosa
ﬂé/}cﬂv Masland & é’/s/}eﬂatta Pe/}/aa/v
Beef Tartare
57? Yolh & Mankel Freens
Fried Squash Blossoms
ﬁowma Mazaﬁa mcﬁk ﬁéowtta/ & Tomalo
Field Green Salad
7('/%3. Endive & Candied Pecans

Duck Leg Confit
Pranes coohed in dmma/%wazo. Kale & Black fmwfft& Jus
Pumpkin Cappellaceci
Brown Ballen, pa//vmzlgféa/h»o—, ef’a/?a, 4/;/;5& & Amanellc
Pan Roasted Mediterranean Branzino
75a¢azr5et Bean i@a/%w, Escanocle & Conianden
Cast Iron Seared Beef Tenderloin
Potlato Panee, Ewmtod Masbrooms & Eed Wine Sauce
Oven Roasted Sea Scallops
gwmwm&h‘}aﬂé gwwﬂéfﬂ«rw&/v, @a//;e/v-ﬁwé/nn« Sawce & Toasted Mancona
Almonds
Thanksgiving Turkey
Cheslnal thffé»?/, W/vé/a/»ea{ Sweel Polalo, Brussels S/.zMrth,

g/&/d//’bé&/}/ﬂ/y S’wwoe & (y/l/a/l/’?/

Pumpkin Spice Cake
Cream Cheese foéh»g
Pecan Pie Cheesecake
gwwazmeﬂ 50/600@

Lemon Creme Brulee

Thursday, Nov. 26th
Reservations available 2:00-8:00
$65 three course menu + tax § gratuity



