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Thanksgiving Four Course Menu

26 November 2026

« Extravagant Beginning »
Royal Ossetra Caviar - Traditional Accoutrements, Warm Blini - 185
L’Auberge Special Selection — Brut Rosé, Beau Joie, Epernay, Bertrand-Senecourt - 245

First Course
Choice

Beet Terrine

Asian Pear, Mizuna, Horseradish Ice Cream

Warm Salad Lyonnaise
Frisée, Poached Egg, Bacon Lardons, Grain Mustard Vinaigrette

Carpaccio of Octopus
Daikon, Yuzu Kosho, Crisp Sesame Nori

Kale Ricotta Dumplings
Pepitas, Pumpkin Seed Oil, Roasted Vegetable Consommé

Second Course
Choice

Lobster Velouté
Cauliflower, Shaved Black Truffle

Supplement - 13

Crisp Potato Pavé
Wild Mushroom Ragout, Egg Yolk Jam, Fines Herbes, Porcini Espuma

Spiced Duck Pité en Crofite
Pistachio, Heirloom Carrot, Pickled Fennel

Slow Cooked Celeriac
Braised Beef Cheek, Chanterelles, Thyme Crumb, Beef Jus Gras

Third Course

Choice

Whiffletree Farm Turkey
Brussels, Black Trumpets, Cranberry, Sweet Potato, Sauce Albufera

Pumpkin Caramelle
Gorgonzola Dolce, Walnut, Sage, Vin Cotto

Braised Venison Shank
Peanut Gremolata, Red Cabbage Ragout, Kabocha Squash Purée

Sautéed Atlantic Cod

Glazed Fennel, Sea Beans, Sauce Normande

Dessert
Choice

Pumpkin Tart

Cinnamon Mascarpone Ice Cream

Brownie Sundae
Chocolate & Vanilla Ice Cream, Chocolate Sauce, Whipped Cream

Sticky Toffee Pudding
Caramelized Apples, Candied Pecans, Butter Pecan Ice Cream

Selection of Ice Cream & Sorbet

L’Auberge Provencale - 195 Per Person - Service Non Compris
*Consumption of raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase risk of food-borne illness.




