s
THE FRENCH

RASSERIE Y RUSTIQUE

APPETIZER
FIELD GREEN SALAD

cucumber, red onion, carrot, tarragon vinaigrette

ENDIVE & APPLE SALAD

honey crisp apple, belgian endive, roquefort, candied walnut

BAKED ONION SOUP

caramelized onion, emmenthal cheese, rich beef broth

BUTTERNUT SQUASH SOUP

creme fraiche, chestnut

MAIN COURSE
THANKSGIVING TURKEY

potato mousseline, cranberry relish, brussels sprout, sweet potato, brioche stuffing, gravy

JURGELEWICZ FARMS DUCK LEG CONFIT

carrot mousseline, braised kale, bacon lardon, port reduction

BRANZINO AMANDINE \

haricot vert, roasted potato, marcona almond, brown butter

BRAISED HERITAGE PORK SHANK

anson mills polenta, crispy shallot, burgundy truffle, natural jus ’N

BRASSERIE STEAK FRITES

wood grilled NY strip steak, sauce béarnaise, maitre'd butter

BUTTERNUT SQUASH RISOTTO
toasted pepita, parmigiano, saba
DESSERT ‘\§
PUMPKIN PIE X

Vanilla Gelato, Caramel Sauce, Candied Pecans

PRALINE MOUSSE CHOCOLATE CAKE

Devil's Food Cake, Praline Mousse, Nutella Ganache, Hazelnut Crunch

$90 per person -

exclusive of tax & gratuity \ it _\K
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