
p i c h o l i n e

t h a n k s g i v i n g

November 27, 2008

c h i l d r e n ’ s  m e n u
(12 and under)

m ac a ro n i  a n d  c h e e s e

* * * * *

c o c a - c o la  g la z e d  h a m
Mashed Sweet Potato and Green Beans 

or

h e r i tag e  fa r m  t u r k ey
Traditional Stuffing

* * * * *

p u m p k i n  b r e a d  p u d d i n g
Vanilla Ice Cream

or

p i c h o l i n e  h o m e m a d e  i c e  c r e a m  a n d  c o o k i e s

p r i x  f i x e

45.



t h a n k s g i v i n g

November 27, 2008

a m u s e  b o u c h e

a p p e t i z e r s

pumpk in  b i sque
Cèpe Marmalade and Liquid Cranberry Sphere

pear  and  end ive  salad
Roquefort Mousse and Sauternes Mirror 

wa r m  m a i n e  lo b st e r
Endive, Barberries, and Vanilla

s qua s h  g n o cc h i
Black Trumpet Mushrooms, Biscotti Crumbs and Sage

“bac o n  a n d  e g g s ”
Duck Egg Ravioli and Bacon Air

terrance brennan
carmine digiovanni

chef ⁄ proprietor
chef de cuisine



e n t r e e s

h e r i tag e  fa r m  t u r k ey
Sweet Potato Gratin, Chestnut-Apple Dressing, Autumn Harvest

m i l l b ro o k  v e n i s o n
Spiced Pain Perdu, Cranberry and Ginger

w i l d  m u s h ro o m  r i s ot to
Local Squash and Black Truffle Butter

nantucket sea scallops
Cauliflower Silk, Crumble and Grapefruit Grenobloise

d e s s e r t s

p u m p k i n  ta rt
Walnut Crumble and Cranberry Crisp

c h o c o lat e  m a rqu i s e
Hazelnuts and Espresso Crumb

wa r m  a p p l e  c a r a m e l  b r i o c h e
Apple Salad and Salted Caramel Ice Cream

s e l e c t i o n  o f  s o r b et s  a n d  i c e  c r e a m s

p r i x  f i x e

9 5.

a rt i s a na l  c h e e s e s
Cave-Ripened (20. suppl.)


