
 

American Thanksgiving Dinner 

Thursday, November 26
th

, 2009 
(Available November 26th to 28th) 

                  

 

first course 
organic tomato bisque, crème fraiche, brioche crouton 

 

 

second course 
baby arugula, okanagan goat cheese, pine nut,  

sherry truffle vinaigrette 

 

 

third course 
maple roasted turkey, baby carrot, butternut squash,  

yam mash, traditional stuffing and gravy 

 

 

dessert 
                       pumpkin pie, maple walnut ice cream 

 
 

                chef de cuisine – daniel chiang 
     sous chef – clement chan 

 
 

                forty five dollars      
 
 
 
 
 

 

 
 


