
thannksgiving menu

 Four Course Prix Fixe  $145
Wine Pairing  $55 Four Selections

carefully curated by the culinary talents of  
executive chef andreas kisler 
chef de cuisine keith clinton 

executive pastry chef konrad spitzbart

Chez Philippe is proud to support local and sustainable food sources.

welcome juice
pomegranate & cinnamon

amuse bouche
persimmon and merengue 

pear and port gelee

first
squash caramelle, pecan crumb,  

brassicas and shallot confit

intermezzo

second
truffle stuffed squab, chateaubriand,  

bay leaf tuile

third
heritage farms turkey, sweet potato  

& chevre, sauce poivrade

dessert
pumpkin bavarois 

chocolate brulee, brown butter,  
micro sponge crisp honeycomb 

mignardises

Gratuity and taxes additional. Consuming raw or undercooked meats, poultry, shellfish  
or eggs may increase the consumer’s risk of food-borne illness. REV 11.2024


