
Pure Food & Wine Thanksgiving Menu 2010 

 

Black Walnut Gallete with Black Mission Fig and Cippolini Onions, Lemon Mascarpone, Braised Escarole 
or 

Curly Red Mustard Greens and Wild Arugula with Pomegranate Seeds, Granny Smith Apple, Spiced Pistachio 
Brittle, Tarragon Lemon Vinaigrette 

~~~~~~~~~~ 
Delicata Squash Soup with Bourbon Maple Reduction and Clove Oil 

~~~~~~~~~ 
Poached Lobster Mushroom, Sunchoke and Argan Oil Puree with Autumn Gremolata 

or 
Pumpkin Seed and Sage Tart with Parsnip Cream, Maple Spiced Baby Carrots, Haricot Verts, Cranberry Pear 

Relish, Cranberry Reduction 
~~~~~~~~~ 

Red Wine Poached Apples 
With Spice Cake, Graham Crackers, Vanilla Ice Cream 

or 
Pumpkin Parfait 

with Vanilla Cream, Maple Brown Ale Reduction and Candied Pecans 
 


