
 

 

Thanksgiving  2008  
Six Tables - Tampa 

 

 
Appetizer 

Potato and Shrimp croquette with Pomegranate syrup  

 

Soup Choices 

Gulf Bouillabaisse 

 

Sweet Potato bisque  

 

Salad 

Grilled Endive, Lardons, Black Walnuts, braised Cranberries  

and Turkey confit with Lavender Honey vinaigrette  

 

Entree Choices 

Whole grain Mustard braised Rabbit with soft Polenta 

 

Grilled Buffalo Strip with Parsley Butter and Chevre Potato au gratin  

 

Merlot-poached Halibut with Cinnamon Couscous 

 

Crispy ½ Duckling with roasted Pears and Chestnut/Butternut dressing  

 

Butter-roasted Lobster medallions  

with Key Lime velouté and Fingerling Potatoes 

 

Cheese Course 

To be announced 

 

Dessert Choices 

Apple Caramel Meringue torte 

 

Chocolate Charlotte with Raspberry Anglaise 

 

 

 

Mimosas will be served throughout the meal, and our full wine list is available 

 

$95.00 per person plus tax and gratuity 


