
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Truffles…. 
  

White Alba Truffles 
Forty Dollars 
 
Burgundy Truffles 
Fifteen Dollars 
 
Shaved Table Side 



 

Thanksgiving 
November 23, 2007  
 
 
 
 
Local Pumpkin Soup 
Chestnuts, Dates and Fall Spices 
or 
Pan Seared Diver Scallops 
Israeli Couscous, Black Trumpets and Baby Leeks 
or 
Salad of Confit Artichokes” 
Chevrot, Frisee and Almonds 
or 
Grilled Foie Gras au Torchon 
Blood Orange Marmalade, Fennel and Candied Ginger 

~~~ 
 
Roasted Organic Pennsylvania Turkey 
Wild Mushroom and Sausage Stuffing, Sweet Potato 
and Haricot Vert 
or 
Crispy Skinned Black Bass 
Celery Hearts, Parsnip and Cockle Clams 
or 
Painted Hills Beef Tenderloin 
Potato Gratin, Butternut Squash and Swiss Chard 
or 
Sunchoke Risotto 
Maitakes, Cured Lemon and Reggiano Parmesan 

 

~~~ 
 
Cheese Trolley 
(Supplement Twenty Two Dollars) 
 

~~~ 
 
House Made Pumpkin Pie 
Cinnamon Ice Cream and Candied Kumquats 
or 

Pecan and Coffee Tart 
Maple Ice Cream 
or 

Heirloom Apple Custard  
Rosy Apple Soup 
or 

A Tasting of Chocolate 
 
Chef, Jeffrey Thompson 
 
 
”Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk 
of food borne illness, especially if you have 
certain medical conditions.” 
 
In the European Tradition, all prices are now INCLUSIVE 
OF SERVICE CHARGE 
ADDITIONAL GRATUITES ARE NOT EXPECTED. 
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