
Amuse bouche

Seafood and clam chowder chive oil.
Lobster, little neck clams, shrimp

 
 

First course

Roasted pumpkin gnocchi, caramelised smoked bacon, 
roasted pumpkin seeds, truffle cream 

 

Second course

Turkey Roulade, forcemeat and sage stuffing, 
sweet potato dauphinoise, cranberry sauce, 

Brussels sprouts with pancetta, rich pan gravy
 

Dessert

Roasted pumpkin and pecan pie.
or 

Deep-dish apple pie, vanilla bean ice cream 

All prices are in USD. Subject to 16% government tax and 12% service charge 

Thanksgiving menu


