Celebrate thanksgiving
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“a la French”
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Wednesday 27 & Thursday 28 of November

Starter

Frisee salad | shaved fresh Truffles | Candied Walnuts & pears
Tarragon house Vinaigrette

Main course
Choice oﬁ

Turkey Roulade

Stuffed with beef Pastrami | Chanterelle Mushrooms | Cranberries & Shallots
Served over French Peas

Or:

Rock Fish & Caviar
Stuffed with fennel & apricots
Served over French Peas

Sides

Stuffing French brioche | Chestnuts | Oranges

$125 pp++

Pommes puree

Yellow French beans (_)S]_['l( )W
Dessert e

Cranberry & Cherry Jubilee
Side table Cognac flambee poured over Almond ice cream & poached apples

Reservations via Resy.com | info@ostrowbrasserie.com | 786-238-7452




