first course

choice of

lobster soup
maine lobster chunks

gravy meatball sliders
beef, pork, veal and pecorino

arugula salad
grilled pears, gorgonzola, pecans and balsamic

bibb & butternut

beets, seeds, parmesan and cranberry vinaigrette

basil gnocchi
pork bolognese and pecorino romano

sliced L.I. duck
endives, almonds and truffle

fried clam strips
coriander aioli

Thanksgiving 2010
2pm to 9pm

Chef Joey Campanaro

desserts

choice of

gelato/sorbet

affogato
gelato, biscotti and espresso

pumpkin panna cotta
maple, amaretti and spiced creme

ricotta fig tart
orange saba and pine nuts

chocolate souffle cake
espresso gelato

bosc pear crisp
mascarpone gelato

olde Brooklyn
root beer float

second course

choice of
crispy cod

bagna canda vinaigrette

american lamb shank
goat’s cheese scalloped potatoes

the pork chop

parmesan butter beans and wild dandelion

riesling roast turkey
Jig and root vegetable dressing

grilled scallops

spinach risotto

sides
served family style

leaf lettuce salad
sherry vinaigrette

cauliflower & broccoli
toasted bread crumbs

old school sweet potatoes
ginger and brown sugar

brussels sprouts
sweet and spicy pecans



