
Happy Thanksgiving From Ardeo Bardeo!
Forty-Five

Butternut squash soup
licorice marshmallow

wild mushroom risotto
black truffle emulsion

crispy lamb chops
meyer lemon “jam”, pistachios, mint

Waldorf salad
honeycrisp apples, celery root, crispy turkey confit

Beef carpaccio
pickled brown beech mushrooms, quail egg 63°C

Spinach salad
gnocchi, braised fennel, truffle vinaigrette

********
Ricotta agnolotti

chantrelle mushrooms, brussels sprouts leaves, pinenuts, citrus brown butter

Roast turkey
yukon gold potato puree, apple & chestnut dressing, natural jus

Day boat scallops
butternut puree, spaghetti squash, Benton’s bacon, lobster emulsion

Grilled Swordfish
honeycrisp apples, shaved fennel, fine herbs, cider vinaigrette

Seven hour braised Shenandoah Lamb Shoulder
lemon braised artichokes, celery root puree, shaved celery salad, ricotta salata

Grilled beef strip loin
crispy fingersweet potatoes, balsamic butter

********
Home-style pumpkin pie

vanilla crème chantilly

Pear upside-down cake
brown sugar, pecans, crème fraiche ice cream

Apple Savarin cake
Caramel-apple puree, cinnamon ice cream

Chocolate-pistachio tart
salted caramel, milk chocolate glaze


