
 
 

November 24, 2011 

 
Thanksgiving Three-Course Prix Fixe Menu 

Served from 12:00 noon to 8:00 pm 

$65.00 pp; $25.00 for children below 12 years old 

 
FIRST COURSE 

Choice of 

BABY BEET SALAD  Crispy Artichoke, Truffle Cream, Apple 
SQUASH SOUP  Roasted Apple, Ras Al Hanout, Pumpkin Seed 

SCALLOP  Leek, Pear, Crispy Prosciutto 
 

ENTREE 

Choice of 

ROASTED TURKEY  Chestnut Stuffing, Cranberries, Gravy 
HANGER STEAK  Mizuna, Red Wine Sauce 
BRANZINO  Cauliflower, Endive, Grapes 

FARRO RISOTTO  Hazelnuts,  Parmesan, Arugula 
 

FOR THE TABLE 

SWEET POTATO PUREE 
CIDER GLAZED BRUSSEL SPROUTS Pancetta, Crème Fraîche 

 
DESSERT 

Choice of

 

MAPLE CHEESECAKE  Hard Cider Sorbet, Candied Walnuts 
HONEYCRISP APPLE TART Toasted Pecan Gelato, Cranberries 

PUMPKIN CUSTARD  Concord Grape Sorbet, Vanilla Crème Fraiche 
 
 

Due to increased requests for tables, we will be requesting credit card information for parties of four 

(4) or more.  Reservations are highly recommended for this event.  Our cancellation policy is a $50.00 fee 

for reservation that fail to cancel 24 hours prior to their reservation. Reservations may be made at 

www.opentable.com, through our website www.thenationalnyc.com , or by calling 212.715.2400 

 

 

Please note that the national will serve our regular breakfast menu from 7:00am to 10:30am. 

The bar will be operating on a shortened schedule till 11:00pm. 

Room service will be offered as usual. 

 

 

 

 

 

 


