
four-course thanksgiving dinner 
thursday november 27, 2025 

$95 per person ~ $35 for kids 10 & under 

first course 
duck paté, crostini, olives 

second course 
butternut squash soup, roasted pumpkin seeds 

winter greens, radicchio, roquefort, toasted pecans 
 champagne vinaigrette 

maryland crab cake, field greens, lemon-caper emulsion 

tuna tartare, wonton crisps, julienne mango, asian slaw 
ginger hoisin sauce 

portobello mushroom crepe, goat cheese, roasted red peppers  
basil, balsamic reduction 

hudson valley foie gras, pissaladière, mango chutney +$17 

third course 
barney’s turkey, sage stuffing, sweet potato puree, balsamic roasted 

brussels sprouts, cranberry compote, gravy 
crispy skin salmon, risotto, asparagus 

dill hollandaise sauce 

filet mignon, potato au gratin, string beans 
red wine sauce + $12 

herb crusted rack of lamb, braised cannelloni beans, carrots 
onions, watercress +$15 

pan seared bronzino, wild rice, sauteéd spinach, provençal sauce 

homemade pappardelle, spinach, charred onions, toasted almonds 
herb cream sauce 

dessert 
pumpkin pie with whipped cream 

 chocolate tres leches with vanilla gelato 
apple crisp with vanilla ice cream 

kids menu 
small turkey plate, mashed potatoes, vegetables  

penne pasta with marinara sauce or butter 
chicken fingers with fries 

Dessert:  brownie sundae w/vanilla ice cream &  
whipped cream


