THANKSGIVING ,

THANKSGIVING MENU
THURSDAY, NOVEMBER 24, 2022

Chef’s Special

Confit Duck Salad with Asparagus Custard
palm hearts, red onions, pickled beetroot,
- mixed artisan leaves,
goat cheese with saffron aioli

Allspice Roasted Native Lobster
and Pumpkin Velouté
finished with truffled coconut foam

Roasted Organic Turkey (Two Ways)
roasted organic turkey breast wit
sage + turkey leg roll with dried fruit stuffing
served with
sweet potato and almond ricotta souffle
) pickled peach-and-cranberry salsa
grain mustard turkey jus

Chocolate Pumpkin Lava Cake
wild ﬁ)um kin Bavarian chocolate lava cake with
caramelized pecan, fennel and white chocolate snap

Adults $95pp+ +
Children $55pp++
Dinner service starts at 5 pm.
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