
Thanksgiving 2022 
To Start 

choice of 
Salad 

Artisan greens, beets, peppers 
Caramalized pecans, goat cheese 

Cranberry-pecan vinaigrette 
or 

Soup 
Celery root - pear soup 

Black truffle 

Weingart, “Bopparder Hamm” 
Riesling, Mittelrhein 

Main Course 
choice of 

Sage roasted Tom turkey, cranberry compote 
Apple-celery stuffing, sage 

Duchess potatoes 
Velvet cream sauce 

René Leclerc, Chevrey Chambertin, Burgundy 

or 
Roasted tenderloin 
Potato - yam rösti 
Brusels sprouts 

Black trumpet mushroom demi glace 
Horseradish 

Snowden Vineyards, Cousins 
Merlot, Santa Cruz Mountains 

or 
Great Lakes walleye 

Herb crust 
Potato leek confit 

Parsley foam 

Clos des Rocs, En Près Forêt 
Mâcon-Loché, Burgundy 

or 

Fall vegetables 
Delicata squash 

Apple-squash bread dumpling 
Light herb cream sauce 

Alois Lageder, “Fórra” 
Manzoni Bianco, Piedmont 

Dessert 
choice of 

Sweet potato layered cheese cake 
Walnut buttercrust 

Lebkuchen anglaise 
Cranberry-orange compote, chantilly cream 

or 
Apple strudel, cranberries, hazelnuts 

Sauce anglaise, chantilly cream 
Butternut squash ice cream 

Villa Oeiras, Carcavelos, 12 Anos, Portugal 

$85 per adult, $25 per child 12 and under 
Wine Pairing $45 


