
NEW Thanksgiving menu 2020 
 
Thanksgiving Dinner at home 2020 
 
This year has been a struggle enough, let us take care of your holiday feast. Our menus include 
Thanksgiving offerings designed to be lightly reheated at home.  
 
Choose our Thanksgiving Dinner package or add on to your own dinner with our “alla carta” 
sides. 
 
THANKSGIVING DINNER PACKAGE  
-All cooked ready to be lightly reheated at home and served- 
 
4-6 $190 
6-8 $245 
8-12 $385 
 
Our Thanksgiving Dinner Package includes: 
 
CLASSIC BIRD 
local dry brined turkey  
 
POTATO FENNEL GRATINATO 
fontina, thyme, fennel pollen  
 
GREEN BEAN CASSEROLE  
farmbelly beans, wild mushroom crema, crispy shallots, toasted almonds 
 
ITALIAN STUFFING  
fennel sausage, farmbelly kale, focaccia, raisins, castelvetrano olives, pine nuts 
 
CRANBERRY MOSTARDA  
blood orange, ginger, mint 
 
CLASSIC GRAVY  
roast turkey gibs, pancetta, sage 
 
FOCACCIA CLASSICO  
rosemary, maldon salt 
 
PECAN PUMPKIN CREAM PIE 
cinnamon, ginger  
 
 



ALLA CARTA 
-add on to your own dinner with our favorite secondi, side or dolce. 
 
SECONDI- 
 
CLASSIC BIRD 
local dry brined turkey  
 
TURKEY PORCHETTA  
‘nduja, wild mushroom, fennel pollen, marjoram, turkey sugo  
 
 
SIDES- 
 
POTATO FENNEL GRATINATO 
fontina, thyme, fennel pollen  
 
GREEN BEAN CASSEROLE  
farmbelly beans, wild mushroom crema, crispy shallots, toasted almonds  
 
ROASTED DELICATA SQUASH  
raisin chile agrodolce, toasted hazelnuts, pecorino romano 
 
CRANBERRY MOSTARDA  
blood orange, ginger, mint 
 
CLASSIC GRAVY  
roast turkey gibs, pancetta, sage 
 
BRUSSEL SPROUTS  
pancetta, calabrian chile, lime, wildflower honey date syrup  
 
ITALIAN STUFFING  
fennel sausage, farmbelly kale, focaccia, raisins, castelvetrano olives, pine nuts 
 
AUTUMN SQUASH SOUP 
local honey nut squash, citrus yogurt, vadouvan  
 
 
PANE- 
 
FOCCACIA  
rosemary, maldon salt, whipped mascarpone, Ligurian olive oil  
 



DOLCE- 
 
PECAN PUMPKIN CREAM PIE 
cinnamon, ginger  
 
CITRUS OLIVE OIL CAKE  
whipped creme fraiche, blackberry conserva  
 
TUSCAN APPLE TORTA 
fior di latte gelato  
 
 
HOLIDAY ANTIPASTI- 
 
SALUMI & FORMAGGI  
 
“Piccolo “  8-10 $45 
“Grande”  10-15 $65 
 
Italian cured meats, cheeses, marinated olives, seasonal giardiniera, mostarda di frutta, 
marmellata, fruits, marcona almonds & taralli  
 
MARINATED OLIVES-1/2 lb 
citrus, fennel pollen, bay leaf 
$4.75 
 
VERDURE SOTT’OLIO - 1/2lb 
marinated grilled vegetables, white wine vinegar, Sicilian olive oil, garlic, mint 
$7.00 
 
SICILIAN CAPONATA - 1/2lb 
sweet & sour Farmbelly eggplant, olives, raisins, red pepper, celery, walnuts 
$7.25 
 
CALABRIAN CHICKPEAS - 1/2lb 
preserved lemon, tomato conserva, castelvetrano olives, grilled radicchio 
$6.25 
 
ARTICHOKE SUNDRIED TOMATO DIP 
lacinato kale, fontina  
( serves 3-4) 
$10.50 


