SAVOR THANKSGIVING
AT AUREA RESTAURANT & LOUNGE

$59.00 per person, $19.00 per child (ages 5-12), children 5 & under complimentary
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CHOICE OF APPETIZERS

Dungeness Crab and Avocado Tower
with Lime Vinaigrette
Recommended pairing:
Sauvignon Blanc, 2010 Giesen, Marlborough, New Zealand

Butternut Squash Soup with Créme Fraiche
and Crispy Sage

Recommended pairing:

Fino Sherry, NV Emilio Lustau, “Jarana”, Jerez, Spain

Hog Island Oysters on the Half Shell
with Lemon Shallot Mignonette
Recommended pairing:
Albarifio, 2010 Tangent “Paragon Vineyard”, Edna Valley

Grilled Quail and Sauteed Red Grapes
on a Rosemary Polenta Cake
Recommended pairing:
Pinot Noir Rosé, 2010 Etude, Carneros
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Kentucky Limestone Lettuce with Pomegranate Seeds

and Champagne Vinaigrette
Recommended pairing:
Pinot Gris, 2009 Ponzi Vineyards, Willamette Valley

CHOICE OF ENTREES

Cedar Plank Salmon with Maple Glaze

and Mustard Mashed Potatoes
Recommended pairing:
Pinot Noir, 2009 Au Bon Climat, Santa Barbara County

Traditional Roasted Turkey
with Chestnut, Apple, & Sage Stuffing, Cranberry Sauce,
Orange Glazed Sweet Potatoes, and Giblet Gravy

Recommended pairing:
Chardonnay, 2008 Grgich Hills Winery, Napa Valley

Roasted Garlic Liberty Duck

with Wild Rice Timbale and Garlic au Jus
Recommended pairing:
Meritage “Hands of Time,” 2008 Stag’s Leap Wine Cellars, Napa Valley

Grilled Angus Filet of Beef with Point Reyes Blue Cheese
and Cabernet Sauce served with Duchesse Potatoes
and Braised Fennel
Recommended pairing:
Cabernet Sauvignon, 2007 Roth Estate, Alexander Valley

CHOICE OF DESSERTS

Apple Crumble with Vanilla Bean Gelato
Recommended pairing:
Moscato “Nivole”, 2006 Michele Chiarlo, Piedmont, Italy

Pumpkin Cheesecake with Cinnamon Whipped Cream
Recommended pairing:
Cream Sherry “Solera Superior”, NV Emilio Lustau, Jerez, Spain

Warm Bread Pudding with Bourbon Sauce
Recommended pairing: Grand Marnier “Cuvee du Centenaire”

Flourless Chocolate Cake with Raspberry Coulis
Recommended pairing: Tawny Port, Graham’s 20 year

For reservations or for more information on our Thanksgiving Day Dinner, call 415.989.3500.
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THE STANFORD COURT HOTEL
SAN FRANCISCO

THE STANFORD COURT RENAISSANCE SAN FRANCISCO HOTEL - 905 CALIFORNIA STREET - NOB HILL, SAN FRANCISCO, CA 9/



