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WATER’S EDGE RESTAURANT 

Thursday, November 27th, 2008 
 

APPETIZERS – YOUR CHOICE OF: 
Butternut Squash Soup –Brioche Croutons 

 

Salmon Gravlax – Cucumber, Fried Capers, Red Onion, Lemon Crème Fraiche 
 

Fall Salad – Endive, Watercress, Gorgonzola & Cider Vinaigrette 
 

Mixed Green Salad – Red & Yellow Pear Tomatoes, Shallot Sherry Vinaigrette 
 

ENTREES – YOUR CHOICE OF: 
Roasted Lamb Loin - Fall Root Vegetable Tart 

 

Roasted Turkey – Chestnut & Cranberry Stuffing, Brussels Sprouts, Potato Puree, Cranberry Chutney 
 

Roasted Prime Rib – Caramelized Cippolini Onions, Haricot Vert & Almonds, Horseradish Cream 
 

Roasted Half Duck – Soft Polenta, Toasted Pine Nuts, Baby Carrots, Sugar Snaps 
 

Pan Seared Halibut, Roasted Fingerling Potatoes, Spinach, Intense Lobster Foie Gras Glace 

 
Grilled 2 lb. Lobster - ($25.00 Supplement) 

 
DESSERT – YOUR CHOICE OF: 

Pumpkin Tasting – Ice Cream, Mouse & Tart 
 

Apple Frangipane Tart 
 

Chocolate Triangle Cut Cake 
 

Poached Pear – Mascarpone Mousse & Cabernet Sorbet 
 

$70.00 p/adult ~ $40.00 p/child, Plus 20% Service Charge & 8.375% Sales Tax 
Serving From 12:00-8:00pm 

 

 


