


thanksgiving Menu
November 26, 2009 

serving begins at 3PM

First course selection

Pumpkin soup, roasted quail, cumin oil

Onion soup gratinée

Baby field greens, roasted baby fall vegetables,  
Humboldt Fog goat cheese, aged balsamic 

 

second course selection (optional)

Crispy potato galette, smoked salmon, caper berry, 
crème fraîche

Warm green lentils, pork belly, sherry vinegar  
potato salad

Creamy lobster bisque, crème fraîche, caviar

 

main course selection

Roasted turkey breast, forest mushrooms, cipollini  
onions, truffled poultry jus

Pan-seared scallops, braised celery root, poivre  
vert sauce

Atlantic King salmon, oven-roasted beets, baby  
arugula, escabèche jus

Grilled petit filet, pan-roasted Brussels sprouts,  
fingerling potatoes 

dessert selection

Grand Marnier semifreddo, cranberry compote,  
pistachio biscotti

Warm apple tart tatin, brown butter ice cream

Chocolate soufflé, crème anglaise

Ask about our Thanksgiving cocktails!

$55 for 3 courses; $65 for 4 courses 
$15.95 for children under 12, under 3 free 

Our à la carte menu is also available

Tax & gratuity additional; menu subject to change

The Venetian, 3355 Las Vegas Blvd. South, Las Vegas
Reservations 702 414 8888




