
S P E C I A L T Y  C O C K T A I L S GIORNO DI  RINGRAZIAMENTO
thanksgiving day $99 four course menu 

A N T I P A S T I

ZUPPA butternut squash soup, lobster, porcini, lobster butter

GRANCHIO blue crab, granny smith apple, fenel agrodolce, celery 

INSALATA baby lettuces, root vegetables, hazelnut-white balsamic vinaigrette

P R I M I

GARGANELLI pasta quills, roasted chestnuts, wild mushrooms, parmigiano

MARE acquarello risotto, gulf shrimp, lobster, scallops

PANSOTTI whole milk ricotta ravioli, basil pesto, ricotta salata

FUSILLI durum wheat pasta, red wine braised octopus, bone marrow

S E C O N D I   

TACCHINO roasted turkey, oyster stu�ng 

DENTICE grilled red snapper, wild arugula, lemon

TAGLIATA creekstone farms prime sirloin, porcini mushroom sauce

all entrees are served with traditional thanksgiving accompaniments

D O L C E

GIANDUJA cocoa nib crema, hazelnut, chocolate, fior di latte gelato

CROSTATA DI ZUCCA traditional pumpkin pie, spiced crema

TARTALETTA almond frangipan tart, caramelized apples, cinnamon gelato

OSTRICHE

BEAUSOLEIL   new brunswick

HOG ISLAND california

KUMAMOTO washington

WELLFLEET massachusetts

TOTTEN INLET washington

DENNIS massachusetts

oysters served with morellino mignonette & cucumber-lemon vinegar

Ostriche oysters
3.50 pc              12 pcs  35  

                        




