
ATLANTIC GRILL THANKSGIVING NOVEMBER 26, 2009

� APPETIZERS �

Wild Mushroom Soup · 7
Black Truffle Crème Fraîche 

Roasted Quince Salad  · 10
Toasted Pecans, Humbolt Fog Goat Cheese, Apple Cider Vinaigrette

East and West Coast Oyster Tasting  · 14
Blood Orange, Pomegranate Mignonette  

Big Eye Tuna Tartare · 12
Spicy Pumpkin Seed Vinaigrette  

Spicy Crab Maki Roll · 10
Avocado-Mango Relish, Wasabi Crepe 

� ENTRÉES �

Oven Roasted Turkey · 24
Forest Mushroom-Sage Stuffing, Whipped Sweet Potatoes

 Green Beans, Cranberry-Apricot Jam 

Day Boat Merluzza · 25
New England Hash, Local Clams

Grilled Atlantic Swordfish · 25
Parsnip Puree, Roasted Salsify, Grapefruit

Scottish Organic Salmon · 26
Pumpkin Ravioli, Brussels Sprouts, Lobster Emulsion

Classic Filet Mignon · 32
Roquefort Cheese Twice Baked Potato, Braised Swiss Chard

Huckleberry Gastrique 

� SUSHI �
SUSHI & SASHIMI  PRICE À LA CARTE

Tuna 4.5 
BBQ Eel 4
Fluke 3.5

Spicy Tuna 4.5 
Yellowtail 4.5
Salmon  4
Toro MP

Shrimp 3.5
Crab 5
Tobiko 3.5

� MAKI ROLLS �

Spicy Tuna Roll  · 9.5
Crabmeat California Roll  · 10

Crunchy Florida Roll Crab, Shrimp, Avocado  · 10
Miso Glazed Chilean Sea Bass Roll Red Ginger  · 10

BBQ Eel Avocado Roll  · 9
Vegetable Roll Avocado, Cucumber, Asparagus · 7

Teriyaki Filet Mignon Roll  Grilled Pineapple, Radish Sprouts,  · 8.5
Chipotle Soy Glaze

Thai “Clear” Roll  Tuna Sashimi, Jicama, Scallions, Rice Paper  · 10
Spicy Yellowtail & Tempura Shrimp Roll  Bok Choy, Arugula Aioli  · 10

Sushi Taco Trio Spicy Tuna, Salmon, Yellowtail, Guacamole  · 12
Crunchy Spicy Tuna Roll Crab, Avocado, Scallion  · 14

Maine Lobster Roll  Tempura Asparagus, Edamame Aioli · 10
BBQ Eel Roll Tempura Kabocha, Almonds, Rice Paper, Wasabi Crème Fraîche · 12

Tempura Spicy Rock Shrimp Roll Asian Pear, Avocado, · 10
Dry Apricot-Miso Glaze



THANKSGIVING 2008

� PRIX-FIXE MENU �

• YOUR CHOICE OF APPETIZER •
with 

Oven Roasted Turkey

Forest-Sage Mushroom Stuffing 

Whipped Sweet Potatoes

Green Beans

Cranberry-Apricot Jam

and

• YOUR CHOICE OF DESSERT •

Coffee or Tea

$38

� DESSERTS �

Pumpkin Pie · 8
Praline Ice Cream, Bourbon Caramel 

Chocolate Cranberry Bread Pudding · 8
Cinnamon Swirl Ice Cream

Selection of Sorbet · 8
Green Apple, Coconut, Pomegranate

� Recommended Pairings �

By the Glass

Riesling, Hexamer, Nahe Germany 2007 · 13

Syrah, Bonny Doon, California 2005 · 10

Pinot Noir, King’s Ridge, Oregon 2006 · 13

By the Bottle

Müller-Thurgau, Fürst, Germany 2007 · 53

Vernaccia, Sovestro, Tuscany 2006 · 46

Pinot Noir, Lange, Willamette 2007 · 59

Grenache Blend, Bonny Doon, Santa Cruz 2004 · 67 

Visit us online at brguestrestaurants.com


