
The Gateway Club
Thanks Giving
Six Course Fare

Saffron Duck Bisque
Delicate, savory and rich, topped with crème fraiche and tomato bruschetta

or
Roast Acorn Squash and Potato

Comforting and hearty, topped with shredded smoked gouda and fried pancetta

Port Soaked Pear
Fresh baby greens tossed in a honey & rice wine vinaigrette, with port soaked pears,

prosciutto, crab and shaved aged parmesan

Sunflower Crusted Trout
Tomato shallot buerre blanc, trout caviar

Fig Stuffed Turkey Breast
Fig, prosciutto and brie stuffing

Herb Crusted Rack of Lamb
Sage & mint herb crusted medallions, fried in a cast iron skillet, finished with a balsamic glaze

Black Forrest Torte
With whipped mascarpone icing and cherry glaze


