Thanksgiving Dinner at Remington’s

Starters

Duck Liver Pate Briilée 13
Pickled Gremolata, Lavosh, Crostini

Oysters Remington’s 12
Celery Crumbs, Speck, Sorrel Butter

Smoked Salmon Rillettes 16
Pumpernickel Cracker, Horseradish Créme Fraiche, Paddlefish Caviar

Grilled Flatbread 15
Stracchino Cheese, Mulled Burgundy Fig, Cipollini, Frisee

Crescenza and Root Top Ravioli 14
Marjoram-Prosciutto Butter, Toasted Walnuts

Artisanal Cheese and Charcuterie Plate
Selections of Cured Meat and Cheeses, Toasted Bread, Garnitures
Choose Three: 12 v Choose Six: 18 V

Soup and Salads
Butternut Squash and Prosciutto Créeme 8 GF

Slow Poached Duck Egg and Endive 15 GF
Crisp Prosciutto, Roasted Tomato, Sherry Vinaigrette

Roasted Baby Beets 14 GF,v

Arugula, Pistachio Puree, Bucheron, Cava Vinaigrette

Arugula and Banyuls-Mushroom Vinaigrette 13
Crisp Shallots, Blue Cheese, Roasted Tomato, Garlic Butter Croutons

Entrees

Traditional Thanksgiving Roasted Turkey and Trimmings 28
Garlic Whipped Potatoes, Hazelnut-Sansage Stuffing, Port Cranberry Sance, Crispy Green Beans, Turkey Sage Gravy
(dark meat on request )

Braised Pork Shank 32
Dijon Smashed Fingerling Potato, Broccoli Rabe, Rosemary Jus

Grilled Tenderloin Filet 44
Creamed Spinach Vol au Vent, Crisp Shallots, Wild Mushroom Sherry Glace

Grilled Salmon 28 GF
Smoked Bacon Faro, Citrus Braised Endive, Cipollini-Dill Créeme

Socca Crepe 24 GF, v
Mushrooms, Chard, Dried Herb Tomato, Parsnip, Goat Cheese, Fig-Balsamic, Mesclun Greens

Pan Seared Duck Breast 34
Wild Mushroom Spaetzle, Brussel Sprouts, Calvados Duck Jus

Pan-Roasted Day Boat Scallops 35 GF

Lobster Risotto, Preserved Lemon, Warm Bacon-Herb Vinaigrette

SIDES 7
Mushroom Spaetzle - Garlic Whipped Potatoes - Crispy Green Beans - Smoked Bacon Farro
Broccoli Rabe - Seasonal Vegetable Risotto - Mesclun Salad, Radishes - Dijon Fingerlings

GF — Gluten Free, V — Vegetarian ~ Menu and pricing subject to change.
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