
 CRISPY BRUSSELS SPROUTS / POTATO PUREE / HARICOT VERT WITH MUSHROOM CREAM SAUCE
BRIOCHE CHESTNUT STUFFING/ CRANBERRY & ORANGE SAUCE

entrees
 please make one selection

desserts
please make one selection

  
 sides for the table

$185 per person
not inclusive of tax and gratuity

Starters
please make one selection

ROASTED TURKEY BREAST 
turkey thigh roulade, sweet potato puree

 
SEARED SEABASS 

sauteed spinach, saffron beurre blanc  

FALL SQUASH & KALE CHOPPED SALAD    
acorn squash, dried cranberries, pomegranate

sunchoke chips, ginger vinaigrette 

 SHORT RIB RAVIOLI  
  celery root espuma, cripy leeks

FRENCH ONION SOUP 
gruyere, swiss, baguette 

SHELLFISH PLATTER PETROSSIAN "MINA RESERVE" CAVIAR

CAST-IRON BROILED  155
4 oysters, 4 shrimp,  
1/2 maine lobster, 
 1/4 lb. snow crab,  
hot miso butter

IMPERIAL DAURENKI 30G   250
IMPERIAL OSSETRA 30G  350

DUO OF CAVIARS  590

traditional service  
sieved egg, red onion, creme fraiche, chives, blini

ICE COLD TOWER  175
6 oysters, 6 shrimp, 
1/2 maine lobster, 
1/4 lb. snow crab, 

tuna tartare

POTATO CRUSTED DOVER SOLE
wilted spinach, smoked trout roe beurre blanc 

 
NY STRIP OR FILET MIGNON  
roasted cippolini, bordelaise

MARYLAND CRAB CAKE   
pink peppercorn aioli, frisee, citrus

 
ENDIVE SALAD 

honeycrisp apples, cider vinaigrette, candied walnuts

MAINE LOBSTER ROLLS + $25 
imperial daurenki caviar, warm beignet

Executive Chef:
Quentin Welch

 
 *EATING RAW OR UNDERCOOKED FISH, 

SHELLFISH, EGGS OR MEAT INCREASES THE 
RISK OF FOODBORNE ILLNESS. PLEASE ALERT 

YOUR SERVER TO ANY FOOD ALLERGIES

THANKSGIVING 2026

Designates a chef Michael Mina Signature

half maine lobster  64

grilled shrimp  32

king crab bearnaise  46

lobster pot pie  130

7X PRIME RIB  + $25
horseradish creme fraiche

Stilton popover 

  
 supplemental add-ons

ROASTED PUMPKIN CHEESECAKE  
spiced maple whipped, sunflower crunch, candied cranberries  

 BOMBOLONI
  cinnamon sugar, chocolate "fondue" 

APPLE GRANITA 
poached pears, elderflower

SHRIMP COCKTAIL  38
gin-spiked cocktail, fresh horseradish 

OYSTERS ON THE HALF  32
north and mid-atlantic region, champagne mignonette


