THE
CIOCK
JOWER

THANKSGIVING

STARTERS

choice of:

Beef Tartare
egg yolk jam, melba toast

Celeriac Velouté
celery root, leeks, truffles

Red Gem Salad
sheep’s milk cheese, champignon de paris, rye melba

Foie Gras Parfait
red wine poached apple, spiced pecan, brioche

AINS

choice of:

Heritage Turkey
turkey sausage stuffing, cranberry sauce, brussels sprouts, gravy

Butter Poached Halibut
chanterelles mushrooms, sunchokes, caviar

Filet Mignon
yorkshire pudding, sauce périgueux, wild mushrooms

Raviolo
ricotta filled ravioli, honeynut squash, black trumpet, sage

S|DES 13 each

Brussels Sprouts Mashed Potatoes Yorkshire Pudding
with gravy
DESSERTS
choice of:

Apple-Pear Crumb Galette creme fraiche sorbet
Warm Chocolate Cake espresso ganache, vanilla ice cream
Clocktower Ice Cream lemon curd, banoffee, shortbread

135 per person

Beverages, tax and gratuity additional



