
 
 

Celebrate Thanksgiving at the Marine Room  
 

La Jolla, Calif. - (September 18, 2006) – La Jolla’s renowned Marine Room will be offering a 

special Thanksgiving menu.  Recently voted “Best Service” by the readers of San Diego 

Magazine, allow our staff to make your Thanksgiving one to remember.   

 

Enjoy dramatic surf while dining on a menu created by executive chef, Bernard Guillas, and chef 

de cuisine, Ron Oliver, highlighting the best the season has to offer.  Appetizers include Müeslix 

Crusted Metompkin Crab Cake, Forest Wild Mushroom Soup, and Scottish Smoked Salmon 

Salad.  Entrée items include Tupelo Cider Glazed Free Range Turkey Breast, Aromatic Butter 

Basted Lobster Tail and Country Meadow Lamb Chops.  Classic Pumpkin Pie, Julian Apple 

Pecan Cake and other desserts round out a wonderful holiday menu (copy of full menu follows). 

 

Menu items are priced a la carte and do not include tax and gratuity.  The special holiday menu 

will be available from 11:30 a.m. to 7:30 p.m. on Thanksgiving Day, Thursday, November 23.  

Regular menu will not be available. 

 

Reservations are recommended, and can be made by calling (858) 459.7222. For additional 

information, visit www.MarineRoom.com. 

 

The Marine Room offers diners global cuisine rooted in the French classics. Its spectacular 

views, exemplary service and outstanding wine list make it San Diego’s premier dining 

destination. The Marine Room is located at 2000 Spindrift Drive in La Jolla and is owned and 

operated by the La Jolla Beach & Tennis Club, Inc.  
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Media Contacts: 
Elizabeth Ranta, director of marketing  Sara DeYoung, marketing coordinator 
La Jolla Beach & Tennis Club   La Jolla Beach & Tennis Club 
(858) 551.4669     (858) 551.4639 
eranta@ljbtc.com     sdeyoung@ljbtc.com  
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Thanksgiving, Thursday, November 23, 2006 
11:30 a.m. to 7:30 p.m. 

 
 

APPETIZERS 
Müeslix Crusted Metompkin Crab Cake - 17 

Beluga Lentils, Butternut Squash, Serrano Ham, Aromatic Absinthe Jus 
Tamarind Citrus Glazed Maple Leaf Duck - 15 

Boniato Tian, Eggplant Jam, Parsley Sprouts, Thyme Icewine Infusion 
Scottish Smoked Salmon Salad - 14 

Buckwheat Blini, Avocado Fritters, Watercress, Capers, Banyul~Beet Syrup 
Pecan Dukkah Spiced Baja Prawns - 16 

Quinoa Tabouleh, Lemon Basil, Dragon Fruit, Mirabelle Plum Vinaigrette 
Blue Heron Farm Magenta ~ Mâche Salad - 14 

Vintage Hollander Gouda, Sage Ciabatta Crisp, Huckleberry Vincotto 
Forest Wild Mushroom Soup - 13 

Fennel Pollen Infused Crottin, Pancetta Crisp, Black Truffle Oil 
Signature Maine Lobster Bisque - 14 

Plum-Potato Relish, Enoki Mushrooms, Dry Sack Sherry 
MAIN COURSES 

Tupelo Cider Glazed Free Range Turkey Breast - 28 
Mascarpone Leek Spoon Bread, Chestnut Yukon Gold Mash, Natural Jus, Kumquat Cranberry Relish 

Oregon Kobe Beef Top Sirloin - 23 
Pickled Red Onions, Hazelnut Potato Timbale, Portabellini, Preserved Tart Cherries, Valdeon Bleu 

Aromatic Butter Basted Lobster Tail - 38 
Candied Shallot Risotto, Linguiça Sausage, Watercress, White Port Chervil Emulsion 

Thyme Sumac Scented Maine Diver Scallops - 30 
Mochi Rice, Lady Apple Fritter, Amaranth, Saffron Verjus 

Almond Tatsoi Crusted Organic Salmon - 29 
Heirloom Tomato Confit, Asparagus, Niman Ranch Bacon, Vya Vermouth Reduction 

Country Meadow Lamb Chops - 35 
Violet Honey Mustard, Pistachios, Savory Goat Cheese Bread Pudding, White Sage Sauce 

THANKSGIVING SWEETS - 8 
Classic Pumpkin Pie 

Vanilla Bean Anglâise, Whipped Cream, Hazelnut Tuile 
Bailey’s Irish Cream Cheesecake 

Star Anise Date Biscotti, Cappuccino Sauce 
Royal Kahana Macadamia Crème Brûlée 

Roasted Hawaiian Pineapple, Plantain Chip, Cassia Sugar Crunch 
Julian Apple Pecan Cake 

Apple Cider Jam, Calvados Mist, Pistachio Tuile, Dulce de Leche Ice Cream 
Espresso and Vanilla Bean Cobblestone Pie 

Macadamia Nuts, Chocolate Nuggets, Hot Butterscotch Sauce 
Blue Sky Ranch Organic Lemon Tart 

Meringue, Lavender Honey Chantilly, Mara des Bois 
 
 

The Marine Room offers diners global cuisine rooted in the French classics. Its spectacular views, exemplary service 
and outstanding wine list make it San Diego’s premier dining destination. 

 
 

(858) 459-7222  MarineRoom.com 
2000 Spindrift Drive 
La Jolla, CA 92037 

 


