
 
 
thanksgiving day brunch 
10am – 2:30pm 
23 per person 
 
 

fresh juices 
european breads, array of cheeses and fresh fruit compotes 
bountiful market fruits 
 
 
salad station 
curried sweet corn, eggplant and nantucket bay scallop salad, coconut ginger dressing 
barley, brown rice, cranberry bean salad, scallion tomato vinaigrette 
salad of jerusalem artichoke, wild mushroom, celery root and persimmon, imported mustard oil  
caesar salad tossed to order, whole grain croutons 
 
 
from the hot line 
flap jacks, egg whites, scrambled eggs, omelets, brioche french toast, grilled pork sausage, crispy 
apple wood smoked bacon 
 
 
roasted molasses ham, slow baked glazed tom turkey,  
cornbread chestnut stuffing, classic candied yams, garlic whipped yukon gold potatoes,  
kumquat cranberry relish, giblet brown gravy and sautéed root vegetables 
 
 
ravioli 
pumpkin sage ravioli, wilted baby spinach, lemon emulsion 
 
 
holiday pastry creations 
cinnamon pumpkin pie, bourbon bread pudding, caramelized pecan pie 
 
 


