
T H A N K S G I V I N G

 Vegan      Dairy-free     Gluten-free 
or can be prepared as such upon request, 

please inform your server of any dietary restrictions.

P R I X  F I X E
Select one item from each course for $55

S T A R T

Delicata Squash Salad     baby kale, 
poached cranberries, pickled red onion, hazelnut, 

Pecorino Romano, cider vinaigrette

Clam Chowder   grilled baguette, 
fines herbes, chili oil

Butter Lettuce Salad    buttermilk 
vinaigrette, radish

M A I N

Roasted Turkey Breast  mushroom stuffing, 
braised greens, cranberry relish, natural jus  

Honey-Glazed Ham*   potato puree, 
roasted brussels sprouts, red-eye gravy

Butternut Squash Risotto    roasted mushroom, 
pickled heirloom pepper, pepitas, herb salad

D E S S E R T

Caramel Apple Tart  spiced pecan, vanil la chantil ly  

Pumpkin Roll  cream cheese frosting, huckleberry relish

Riesling-Poached Pear     candied 
hazelnut, cardamom sorbet


