
 
 
 

THANKSGIVING 2009 
A tradition since 1992 

 

PRIMI 
INSALATA 

Garden Lettuces w. Roasted Pears, Fennel, Herbs, 
Gorgonzola & Champagne Vinaigrette 

ANT IPAST I  M ISTA 
Selection of House Cured Meat, 

Artisan Cheese & Accompaniment 

ZUPPA 
Pumpkin “Vellutata” w. Brown Butter Crema 

SECONDI 
TACCHINO 

Roasted Turkey Breast w. Sausage & Bread Dressing,  
Roasted Brussels Sprouts, Potato Puree & Natural Jus 

B ISTECCA 
Grilled New York Loin Steak w. Potato & Leek Gratinata,  

Haricot Vert, Forest Mushrooms & Red Wine Jus 

TONNO 
Pan Seared Hawaiian Ahi w. Butter Beans, Roasted Artichokes, 

Arugula & Salsa Salmoriglio  

AGNELLO 
Red Wine Braised Local Lamb Shoulder w. Parmesan Polenta, 

Glazed Root Vegetables & Natural Jus 

TORTELLONI  
Squash Tortelloni w. Roasted Apples, Brown Butter & Sage 

DOLCI 
TORTA D I  R ICOTTA 

Pumpkin & Ricotta Cheesecake w. Spiced Cream 

T IRAMISU 
the Traditional “Pick Me Up” 

PANNA COTTA 
Vanilla Bean Panna Cotta w. Red Wine Poached Pears 

GELATO 
Artisan Gelato w. House Made Biscotti 

 
 

C H O O S E  O N E  I T E M  F R O M  E A C H  C O U R S E  

$36.00 


