
 
 
Thanksgiving Menu 2007  
   
 
Appetizer 
Cream of Chestnut Soup with Caramelized Ham 
Roasted Organic Beet Terrine with Horseradish Cream and Micro Greens 
Tuna Niçoise with Traditional Accompaniments* 
Arugula Salad with Crispy Bacon and Fingerling Potato Chips 
Dressed Wellfleet Oysters on the Half Shell 
Terrine of Duck Confit and Foie Gras with Armagnac-Soaked Prunes* 
 
Entrée 
Turkey Dinner with Traditional Trimmings 
Roast Leg of Lamb with Rosemary Potatoes and Au Jus 
Crispy White Fish with Brandade and Frites 
Pumpkin Tortelloni with Brown Butter and Sage 
Shrimp and Herb Risotto 
 
Dessert 
Pumpkin Pie with Grand Marnier Ice Cream 
Pecan Pie with Bourbon-Vanilla Ice Cream 
Pumpkin Ice Cream with Candied Nuts 
Autumnal Sorbet Trio  
 
Children’s Menu 
Macaroni and Cheese 
Turkey Dinner with Traditional Trimmings 
Chicken Fingers 
 

 
‘Leftovers’ for late night snacking are available for you to purchase 16. 

 
$70.00 per person 
$16.00 per child 

*$8.00 Supplement 
(excluding tax, gratuity & beverage) 

 
 

Consumption of raw or undercooked shellfish, fish, meat or eggs, can increase risk of food borne illness 

 
Reservations:   617.423.4944        www.pigalleboston.com 

  
 


