
Thanksgiving 2024 
 
 

Lamb’s Lettuce Salad 
Ice Wine Vinaigrette, Golden Chanterelles, 

Toasted Home-Made Sourdough Bread, Chanterelle Emulsion 
 

Riesling, Trimbach, 
Alsace, France 2016 

* * ** 
 

Pan-Seared Deep Sea Scallops 
Hokkaido Squash, Roasted Pumpkin Seed Gremolata, 

Pumpkin Seed Milk Foam 
 

Meursault, Domaine Bouchard Père & Fils, 
Burgundy, France 2018 

**** 
 

Roasted “Alberta Winter Farm” Turkey 
Dark Forest Honey Glaze, Bacon & Shallot Brussels Sprouts, Glazed Chestnuts,  

Bison, Chicken, Fuji Apples, Dried Cherries & Pretzel Bread Stuffing,  
Yukon Gold Potato Mash, Cheese Curds, Cranberry & Pear Ginger Sauce,  

Red Port Wine Turkey Sauce 
 

Gevrey-Chambertin, Geantet-Pansiot, 
Burgundy, France 2010 

**** 
 

Roasted Pumpkin Mousse Spiced Cake 

Toasted Honey Gelée, Coffee Streusel,  

Orange Curd 
 

Moulin Touchais, Coteaux du Layon, 

Loire Valley, France 1985 
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