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2026  FESTA DEL RINGRAZIAMENTO 

 
 

 

SPUNTINI - focaccia, olive oil, breadstick, mixed nuts, olive 

ZUPPA DI ZUCCA - sweet bea squash bisque, crème fraîche, pepita-sunflower seed granola 
 
 
 
 
 

INSALATI 
INSALATA DI CAVOLO - kale, pecorino, breadcrumb, anchovy dressing    

CAVOLINI - shaved brussels sprouts, meyer lemon, pomegranate, hazelnut*     
 
 
 
 
 

PRIMI 
JW GNOCCHI I TARTUFFI - black truffle, romanesco, jerusaleum artichoke  

 
 
 
 
 

PIATTI 
TACCHINO AL FORNO  - SALSA DI MIRTILLI 

roasted heritage turkey breast, turkey leg ragu, cranberry, blood orange salsa 
RIPIENO SALVIA - focaccia, wild mushroom, carrots, onions, sage 

 
 

CONTORNI 
FINOCCHIO AL GRATIN - fennel gratin   

JW PATATE - crispy potatoes, pecorino, rosemary    
 
 
 
 

DOLCI 
TORTA DI  ZUCCA - pumpkin layer cake, caramel icing, chantilly cream, gobbler chocolates 

 
 
 

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food illness   -  tree nuts*



COCKTAILS (20) 
side of yams  - redemption rye, japanese sweet potato, brown sugar, spices 

jw margarita  - arette blanco, orange liqueur, lime  

                                              la sirena  - diplomatico, appleton 8 year, sfumato, bitters (barrel aged) 

naked and fabulous  - mezcal, cappelletti, green chartreuse, lime 

faith in medicine  - chivas regal, ginger, turmeric, honey, fresno, lemon, laphroaig 10 

bank st. buck  - jefferson’s bourbon, apple cider, allspice, ginger beer 

evoo martini  - evoo washed tito’s vodka, dry vermouth, castelvetrano olive 

bellini stagionale - spiced bartlett pear cordial, prosecco 
1919 - prosecco, cappelletti, grapefruit  

bin   
FIZZ 

glass 500ml bottle 

1025 nv prosecco - caviro romio - faenza - glera 15 38 52 

1456 nv lambrusco ‘rosso all’antica’ - bertolani - scandiano - lambrusco salamino 16 42 57 

4019 nv rosé méthode traditionnelle - scharffenberger - philo - chardonnay, pinot noir 22 70 92 

1122 nv champagne brut - lassalle et filles - chigny-les-roses - meunier, chardonnay, pinot noir 28 88 114 

  BIANCO    

2756 2024 grüner veltliner - stadlmann - traiskirchen - grüner veltliner 19 60 78 

2329 2023 erbaluce di caluso 'erbalus' - cantine crosio - candia canavese - erbaluce 19 60 78 
6556 2023 luberon blanc panorama - sylvan morey - la motte-d’aigues - grenache blanc, vermentino 18 52 68 

2281 
 2004 

2024 
2023 

chardonnay - fossil & fawn - forest grove - chardonnay 

 cortese di gavi  - pio cesare  -  alba  - cortese 

21 
  22 

68 
   70 

88 
92 
 

  ROSATO ~ ARANCIONE    

7914 2024 peyrassol 'la croix' - peyrassol - brignoles - grenache, cinsault, - syrah 19 60 78 

7094 2023 eldelzwicker ‘black cap trocken’ - bloomer creek - hector - riesling, gewurztraminer 18 52 68 

  ROSSO    

8061 2020 spanna ‘ cuvée bernardo - cantine vallana - maggiora - nebbiolo 23 73 95 

8861 2023 chianti colli senesi - tenuta di trecciano - sovicille - sangiovese 17 49 62 
8565 2022 cabernet sauvignon ‘brda’ – movia – dobrovo - cabernet sauvignon 20 65 81 

9041 2021 rasteau  - mikael boutin  - rasteau  - grenache, syrah, mourvedre, carignan, cinsault 19 60 78 

5224 2024 pinot noir ‘marin county’ - out-take - santa rosa - pinot noir 19 60 78 

      
  BIRRA 

peroni ‘nastro azzuro’ (5.0%) (draft)  - 10 

other half ‘green city’ hazy ipa (6.8%) (draft)  - 12 

three’s ‘vliet’ pilsner (5.2%) (16oz)  - 12 

shacksbury ‘classic’ dry cider (5.2%)  (12oz)  - 11 

   



 


