
 

 

 

 

 

 
Thanksgiving - November 27. 2008 
 
First Course 
 
AMUSE BOUCHE 
CHIVE BUTTERMILK BISCUIT with 
House made Ham and Hook’s  Wisconsin Farmhouse Cheddar 
 

Second Course 
 

LOBSTER CAKES with  
Radish - Cucumber Salad and Lobster Hollandaise 
 

OR 
 

MUSCAT POACHED SECKEL PEAR SALAD with                       
Farm Greens, Toasted Walnuts and Pecorino Tartuffo Cheese  
 

OR 
 

POTATO, LEEK AND CHANPAGNE SOUP with 
Caviar 

 

Entrees  
 

SLOW ROASTED ROTISSERIE PORK LEG  with                                                                  
Salsify - Potato Gratin ,  Pink lady Apple and Horseradish  
 

OR 
 

PAN ROASTED SWORDFISH with                                                              
 Warm Potato Latke, Lemon-Garlic Spinach, and Fennel- Watercress Salad  
 

OR 
 

WOOD OVEN ROASTED BRANIGAN TURKEY with                                                              
 Cornbread Dressing, Parsnip and Potato Puree, Black Pepper Cranberry sauce 
 

OR 
 

CHANTERELLE MUSHROOM RISOTTO with                                                              
 Butternut Squash and Black Truffle Vinaigrette    

Dessert 
 
MILK CHOCOLATE PUMPKIN CRÈME BRULÉE with                                               
 Candied Hazelnuts and Honey Mascarpone 
 

OR 
 

APPLE TART with A Hint of Saffron 
 and a Tahitian Vanilla Ice Cream 
 

OR 
 

PECAN CRANBERRY TARTLET with                                                              
 Bulleit  Bourbon  Ice cream and caramel Sauce 
 

$85.00/ per person (12 and under $40) + tax and Gratuity 

 

 
 

 

In response to the Healthy San Francisco initiative- 
a 4% SF Health surcharge will be added to all food and beverage sales.  

An 18% gratuity will be added to table of 6 or more. 

Take Home an EPIC Turkey Sandwich “WITH THE WORKS” 

$20.00 Supplement 


