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AT THE CHANLER

FIRST COURSE

LOCAL RHODE ISLAND OYSTERS
cucumber mignonette, citrus, sea beans

HOUSE SMOKED SALMON

avocado, tomato, cucumber,
baby garden vegetables

BUTTERNUT SQUASH SOUP

pepitas, mascarpone cheese,
sweet & sour apple

NEW ENGLAND GREEN SALAD
shaved baby root vegetables,
champagne vinaigrette

CHANLER CAVIAR

alliums, egg mimosa, brioche,

vodka créme fraiche
$165 supplemental charge

ENHANCEMENT

CHEESE AND CHARCUTERIE
housemade charcuterie, local cheeses,

fruit, preserves, honeycomb,
fresh baked breads

$65 supplemental charge

SECOND COURSE

BABY BEETS
whipped goat cheese, watercress, citrus,
shaved fall root vegetables

HOUSEMADE PASTA
duck confit, roasted rhode island mushrooms

VENISON CARPACCIO
preserved plum dressing, brassicas,
alliums, sourdough toast

DESSERT
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MAIN COURSE

ROASTED FALL VEGETABLES
spiced yogurt, almonds, bitter lettuces,
citrus

WHITEFISH
onion, crisp rice, leek,
savory butter sauce

GREEN CIRCLE HERITAGE TURKEY
mushroom apple stuffing, potato purée,
onion, cranberry

WAGYU STEAK
potato purée, roasted carrots,
cipollini onions

$30 supplemental charge
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FIRST

SIMPLE GREEN SALAD
tomato, cucumber, citrus dressing

PASTA
butter, piave vecchio cheese

MAIN

WHITEFISH
rice & vegetables

THANKSGIVING TURKEY
stuffing, potato, squashes

BEEF TENDERLOIN
potato purée, carrots

A VISIT TO THE CONFISERIE

assorted sweets prepared by our pastry team

NOVEMBER 26, 2026
FOUR-COURSE PRIX FIXE $150

CHILDREN’S THREE-COURSE PRIX FIXE $60

MENU SUBJECT TO CHANGE




