
 

Thanksgiving Dinner Blackboard    

Thursday, November 26, 2015  

 

Butternut squash soup / bourbon vanilla creme fraiche / pumpkin spice croutons  

Local Baby Greens Salad / anjou pears / cranberries / pecans /  

honey cider bacon vinaigrette  



Joyce Farms Roasted Turkey / turkey leg roulade / pork sausage – dates stuffing / housemade gravy  

Jackman Ranch 10oz Bistro Steak / caramelized shallots / roasted fingerling potatoes  

Seared scallops / spiced pumpkin puree / black trumpet mojo / pistachio crumbs    



Local Swiss Chard Gratin / cave aged gruyere  

Crispy Brussels Sprouts / molasses orange reduction  

CornBread Chorizo stuffing / red pepper / onions / paprika  

Truffled Mac & Cheese / bacon crumble / white cheddar cheese  



Spiced Pumpkin Flan / toasted marshmallow / maple syrup  

Dark Rum Pecan Pie / cinnamon tuille / buttermilk ice cream 

 

 

Prix Fixe Blackboard Menu   

Three Courses $80 

Select one appetizer, main course and dessert from above choices.  All sides served to the table. 

No substitutions.  No menu alterations Possible. 

   

 

 

 

 

BLT Steak at The Betsy – South Beach 

1440 Ocean Drive, Miami Beach, FL 33139 

305-673-0044 I www.thebetsyhotel.com/blt-steak 

 


