
Fromages affinés et pain aux noix grillé  
Assorted Cheeses, Grilled Walnut bread and Fruits

Pecan pie, bourbon ice cream 

oeuf à La Neige
whisked egg white coated in vanilla, “CrÈme Anglaise”

mousse au chocolat, sauce grand marnier
dark chocolate mousse, grand marnier sauce

candied fruit Rice pudding 

Fudge Brownie À la mode 

soufflés
 grand marnier, Chocolat, pistache

 
*please advise your captain of Allergies

“Mont blanc”

Appetizers desserts
main courses

Huitres malpecque, mignonette
Malpecque oysters

Pumpkin soup

saumon fumé au caviar
Smoked Salmon with Caviar

Terrine de foie gras au Cassis 
terrine of duck liver

Ossetra caviar with blinis and garnishes 
$ 195

quenelles de brochet lyonnaise
“quenelles” of pike, Champagne sauce

Roasted Turkey, Yams, chestnuts, cranberries

risotto au Safran
saffron risotto 

Grilled salmon with lemon and honey 

Roast Beef with baked potato and chives

poulet rÔti “Grand mère”- For Two

Maine Lobster with thyme butter
Nantucket bay scallops 

médaillon de veau aux champignons
veal mÉdaillon with mushrooms, Pearl onions

3 course prix fixe - $155
Thanksgiving 2019

Crab cake with Tartar Sauce 

salade de betterave et chÈvre
Beet salad with Goat Cheese

côtelettes d’agneau, gratin à l’époisse
lamb chops with gratin of Époisse cheese

Apple cobbler, vanilla ice cream 

Sautéed Cod with Succotash
Smoked trout with horseradish


