ALDEA THANKSGIVING 2009

AUTUMN SQUASH SOUP
smoked bacon, chanterelles, maple syrup

SHRIMP “ALHINHO”
garlic, pimenton, coriander

FOIE GRAS TERRINE
Locust Grove farms quince, vanilla, aromatic spices

BABY LETTUCES
roasted pear, radish, aged country cheese, Port wine

CHATHAM COD
broccoli, littleneck clam “chowder”

ASHLEY FARMS TURKEY
chorizo-brioche stuffing, cranberry orange condiment, sage

MONKFISH
braised fennel and golden potato, bouillabaisse sauce

BERKSHIRE PORK LOIN
crispy Brussels sprouts, apple cider, roasted turnips

SPICED YOGURT PANNA COTTA
vanilla-poached pear, pear “caviar”. cinnamon ice cream

PUMPKIN TART
gingersnap ice cream, caramelized pumpkin seeds

CARAMEL PARFAIT
roasted greenmarket apples, cranberry gel, graham cracker ice cream

PRIX FIXE 75.00

MENU SUBJECT TO CHANGE.



