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ANGEL OAK

AT BACARA

THANKSGIVING DINNER

THURSDAY, NOVEMBER 24, 2016
5710 10 P.M.

e

FIRST

CHOICE OF:
Winter chicory salad, salt baked pumpkin, spiced pecan,
grapefruit vinaigrette

Turkey veloute, house made dumpling, sauté wild mushroom
and pearl onion

SECOND

CHOICE OF:
Hamachi crudo, oscetra caviar, miso créme fraiche, calamansi vinaigrette

Orecchiette, “cacio e pepe’, white truffle, Rapini

THIRD

CHOICE OF:
Free range turkey: roasted breast, confit legs, sage cornbread,
bourbon gravy, pomnme puree

Pan seared filet of beef, bone marrow farro, roasted wild mushroom,
red wine sauce

DESSERT

CHOICE OF:
Apple Pie Souffle

Rum Raisin, Oatmeal Crisp
Pumpkin Sherbert

Burnt Caramel Consomme, Vanilla Chantilly, Meringue

OGO

CHEF VINCENT LESAGE
S115 per person, plus tax and gratuity

FOR RESERVATIONS, PLEASE CLICK HERE OR CALL 805-571-4444


http://www.opentable.com/r/angel-oak-at-bacara-resort-santa-barbara

