
 

 

 

 

 
 

Thanksgiving 2024 
Beginning Thursday, October 31 we will begin taking Thanksgiving reservations. 

Open at 2PM.  Three Courses $135 per guest.   

The 1770 House is a small restaurant and seating is limited. 

Reservations are by phone only.  Credit cards will be taken for all reservations. 

Cancellations after Saturday, November 23 are subject to a $100 per guest cancellation fee. 

 

Thanksgiving Feasts TO GO are also available, $500 (feeds 6-8). 

Pick-up on Wednesday, November 27, 2-3:30 PM 
 

SAMPLE MENU, SUBJECT TO CHANGE- 

For the Table, à la Carte 

 

Oysters on the Half Shell* 

Cucumber, Shallot & Peppercorn Mignonette $21/$38. 

East Coast, “Montauk Pearl”, NY 

 

Poached Wild Gulf Shrimp (5pc), Fresh Horseradish Cocktail  24. 

 

Baked Clams  24. 

Local Top Necks, Duck Bacon, Leeks, Panko, Marjoram 

 

 

FIRST COURSE 

 

Spicy Montauk Fluke Tartare* 

Pickled Cucumber, Hijiki, Wasabi Tobiko & Radish 

 

Montauk Scallop Crudo* 

Green Apple, Sesame, Cilantro, Smoked Trout Roe, Scallion 

 

Balsam Farms Mesclun Greens & Roasted Butternut Squash Salad 

Red Endive, Hazelnuts, Mecox Farm Sigit Cheese & Sherry Vinaigrette 

 

Local Beet & Baby Kale Salad with Maple-Tahini Emulsion 

Catapano Farms Goat Milk Feta, Oat & Sesame Granola 

 

Lobster Bisque 

 Tarragon, Brandy, Crème Fraîche 

 

Seared Hudson Valley Foie Gras  

  Cider Braised Lentils, Dried Apricot, Candied Pecans, Caramel 

 
 

 

 

 



 

 

 

 

 

 

         
 

 

 

 

MAIN COURSE 

 

Traditional Organic Amish Turkey with Sage Gravy 

Sausage Stuffing with Golden Raisins, Cranberry Relish, Sweet Potatoes, Green Beans, 

 Yukon Gold Mashed Potatoes 

 

Scottish Salmon with Roasted Maitake Mushrooms  

Shoyu-Sesame Braised Greens, Local Guajillo Pepper Purée, Black Garlic Molasses 

 

Braised California Rabbit Leg 

Nutmeg Spiced Spätzle, Broccolini 

 

 Braised Berkshire Pork Cheeks 

East Hampton Corn Polenta, Wild Mushrooms & Toasted Almonds 

 

 

 

DESSERT 

 

Milk Pail Apple Cobbler 

Oat Crumble, Buttermilk Brown Sugar Gelato 

  

Pumpkin Cheesecake 

Candied Pumpkin Seeds   

 

Sticky Date Cake 

Toffee Sauce and Vanilla Gelato   

 

Dark Chocolate and Gingerbread Tart 

Pumpkin Crème Fraiche & Candied Pecans 

 

 
 

 

 

*Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your risk of food-borne 

illness, especially if you have certain medical conditions. 

 

 

 

 

The 1770 House Restaurant will be closed on Christmas Eve and Christmas Day 

 


