
 
 

Thanksgiving Eve Dinner 
Wednesday, November 25, 2026 

three course price fix menu 
$75 per person 

 

first course 
 

wood fired acorn squash, tahini, toasted 
seeds, aleppo pepper 

 

cannellini bean soup, sausage, kale 
 

port roasted beet terrine, citrus goat cheese, 
pistachio, spicy carrot puree 

 
 
 

second course 
 

seared duck breast, confit duck leg, polenta cake, 
broccolini, cranberry marmalade 

 

scallops, potato rosti, brussels sprouts, 
guanciale, beurre blanc 

 

spiced mascarpone ravioli, butternut squash, 
marcona almonds, saba 

 
 
 

dessert 
 

pecan pie, vanilla gelato 
 

basque cheesecake, chocolate sauce 
 

tiramisu, espresso-soaked ladyfingers, 
mascarpone, cocoa powder 

 
**limited a la carte menu available** 


