Special Today

Thursday, November 20, 2008

Thursday’s Soup Sweets

French Lentil-Vegetable with dill cup 3.25 bowl 4.00

Lemon Poppyseed Mousse Torte
The MOOdy Stews with lemon syrup
Classic oden stew with burdock, turnips, celery root, carrots & onions, (spelt) 6.00

simmered in a shiitake mushroom-kombu broth; served with sweet rice
studded with lotus seeds & baked wasabi marinated tofu. Accompanied by

, , ; ; uince-Berry Hazelnut Tart
broccoli & roasted sweet potatoes; garnished with tatsoi. Q y

with vanilla custard
(spelt) 6.00
Emerson, Lake & Sea Palm-er
Colorful paella featuring golden whole grain basmati rice, kalamata olives,
capers, sea palm, roasted butternut squash, cauliflower, green peppers, .
cafrots, chif:)kpeas & great northern l?eans; served with sgffronfio%[z aioli & Kanten Parfait
tomato coulis; Accompanied by green beans & roasted turnips; garnished with almond cream
with mizuna. (no wheat) 5.00
Entree Specials a la carte 14.75
With a choice of two Basics or a cup of soup 16.75 Fig Orange
(See Basics in menu)

Fig Orange

Kanten

h .
Thursday’s Norimaki (no wheat) 3.75

Sesame glazed seitan, roasted scarlet turnips, broccoli, carrots, seasoned .
: - Cookie
brown rice & tahini.

. . Peanut Butter
6 Pieces 7.50 9 Pieces 10.50 (no wheat) 2.50
Thursday’s Salad Fie N
Whole wheat penne pasta-vegetable salad with butternut squash, capers, 1g Newton
carrots, cauliflower, celery & red onions; in a parsley almond pesto; served (spelt) 1.50
over mesclun greens; garnished with kalamata olives. ]
Small 8.00  Large 11.00 Muffin
Lunch Deal Sweet: Carrot-Raisin-Walnut (wheat)
Cup of soup, slice of Angelica cornbread or tangy sourdough with choice of Savory: Five Grain (spelt)
spread, simple salad & kukicha tea. 9.50 3.00
Maple Tofu Whip
> . 2
Today’s Basics 225
Bean Navy 2.75
Sea Vegetable Arame & Hiziki 4.00

Our desserts are made fresh daily.
Sweeteners are chosen with care and
used in moderation.

Steamed Vegetables Kale, collard & red mustard greens and/or
Butternut, kabocha & golden acorn squash 3.75

Please do not use your cell phones inside the restaurant



Thanksgiving 2008 at

Angelicaw Kitchen
% Special Five Conrse Prix Fixe Menu %

For The Table
Fennel White Bean Paté
with seeded flatbread

Pickled Thanksgiving Vegetables

Choice of Soup
Celery Root Bisque
with shiitake mushrooms & parsley oil
- Or -
Roast Garlic Broth
with tatsoi & sourdough croutons

Salad

Arugula tossed with roast sweet corn, spiced pumpkin seeds, walnuts & roast red
kuri squash; all dressed with aged balsamic-orange vinaigrette.

Choice of Entrée

Roast carnival squash with a bountiful filling of quinoa, wild rice, amaranth, spelt

berries, fried tempeh cubes & toasted pecans, studded with root vegetable confetti.
Served over wilted broccoli rabe and herbed shallot gravy.
Garnished with red pepper coulis.
- ot -

Tower of tender grilled seitan with roast cremini mushrooms & caramelized red

onions, layered with sautéed radicchio & Lacinato kale, atop a creamy parsnip mash,
over a red wine reduction. Garnished with frizzled sage leaves & gatlic chips.

Entrees served with roast Brussels sprouts & cauliflower.

Choice of Dessert
Pumpkin Pie

with coconut whip
- or -

Chocolate Mousse

with cranberry coulis & chocolate-phyllo cigar
- or -
Seckel Pear-Almond Upside Down Cake

with vanilla bean custard & caramel sauce

Served with Tea, Chai, or Grain Coffee with toasted almond milk.



Thanksgiving Day Reservation
and Other Information:

On Thursday November 27th, we will begin service at 12:00 noon with out
last seating at 8:30 p.m. The Prix Fixe menu will be $50.00 per person, plus
tax and gratuity. (In addition, a limited number of items from our regular
menu will be available.) Reservations are strongly recommended, though we
will do our best to accommodate walk-ins. To place your reservation, please
call during regular business hours (11:30 a.m. - 10:30 p.m.) 212-228-2909.
In order to accommodate as many people as possible and to provide
excellent service, please honor the following guidelines:

*Please call to confirm your reservation Monday November 24, no later
than 5:00 p.m. (If we do not receive a confirmation call on this date, we will

offer the table to another party.)

*Plan to arrive with your complete party at the designated time, as we can
only hold your reservation for 15 minutes.

*We have allotted 1 hour 45 minutes for parties of 1-2 persons, and 2 hours
15 minutes for parties of 3 or more.

*The community table will be available on a first come, first served basis.
*You are welcome to bring your own wine (or beer), no corkage fee!

*The juice bar will be open for take-out for Thanksgiving menu specials and
limited menu items.



