
THANKSGIVINGTHANKSGIVING
Dinner Feast

Dinner 5pm - 10pm 
$78 Three Course Meal or Á la Carte plus gratuities

APPETIZERS
ROASTED CELERY ROOT SOUP (V)   16

Roasted Pear, Thyme Oil  
~ or ~ 

BABY KALE & ACORN SQUASH SALAD  (V)   26
Dried Cranberries, Tucker’s Goats Cheese, Toasted Pepitas

MAIN
HERB BUTTER ROASTED TURKEY   40

Potato Gratin, Brussels Sprouts, Roasted Squash,  
Poached Cranberries, Stuffing, Red Wine Sauce   

~ or ~ 
CRISPY FRIED WILD MUSHROOMS & SPICED KALE (V)   34

Cannelini Bean Purée, Roasted Red Onion,  
Cotija Cheese, Roasted Seeds, Herb Oil

DESSERT
PECAN TART (V)   16

Vanilla Ice Cream, Candied Pecans

(V) Vegetarian 
17% gratuities will be added to the menu price listed.  

Consumption of raw or under-cooked meats can present a potential health risk.  
If you have any intolerances or specific diet, please ask your waiter for guidance.

NOVEMBER 25TH - DECEMBER 1ST


