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THANKSGIVING DINNER

NOVEMBER 26TH, 2020

$69 PRE-FIXE

Choice of one

APPETIZERS
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LOBSTER BISQUE OR CHESTNUT SOUP

BABY KALE SALAD WITH SHRIMP
RED APPLES, CROUTONS, GOAT CHEESE,
LEMON MUSTARD DRESSING

CRAB CAKE
SUPER LUMP CRAB MEAT, QUINOA SALAD AND MISO AIOLI

MAIN COURSE
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ROASTED TURKEY
SLOWLY OVEN ROASTED ORGANIC TURKEY WITH FRESH HERBS, GRAVY,
GREEN BEANS, YELLOW CORN, SWEET POTATO PUREE,

CRANBERRY SAUCE

GRILLED RIB EYE STEAK
SAUTEED ASPARAGUS
ROASTED FINGERLING POTATOES,
CHIMICHURRI OR GREEN PEPPERCORN SAUCE

HALIBUT
BROILED HALIBUT,
BUTTERNUT SQUASH PUREE,

ORANGE AND SAFFRON SAUCE

DESSERTS
SERVED”;:”TH TAHITIAN VANlLE; ICE CREAM
PUMPKIN PIE
APPLE STRUDEL
CHOCOLATE LAVA CAKE
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10AM TO 10PM
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RESERVATIONS REQURIED DUE TO LIMITED COVID SEATING"
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1066 Second Avenue, NY, New York 10022 Nk F R E DI 0 T

ITO We support local farmers
(212) 385 9195 WWW.SHADAMOORNYC.COM EXECUTIVE CHEF

CONSUMIN RAW OR UNDERCOOKED MEATS, POULTRY, SEAFO0D
SHELLFISH OR EGS, MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



