
THANKSGIVING 
Thursday, November 23rd 2023 

$95 per person  
$55 under 10  

APPETIZERS 
CHOICE OF 

SNAPPER CRUDO 
pomegranate, pear, citrus 

SQUASH AGNOLOTTI 
brown butter, sage, butternut 

BAKED SCALLOP 
tarragon, lemon, panko 

MAINS 
CHOICE OF 

TURKEY DUO 
sweet potatoes, confit leg, turkey jus 

SALMON WITH HARISSA 
peppers, tomatoes, charred kale 

BRAISED PORK 
apple, mustard, fingerling 

WAGYU STRIP + $ 10 
potato terrine, onion, bordelaise 

FOR THE TABLE 

CHICORY SALAD 

walnut, cranberry, 
parmesan 

SIDES FOR THE TABLE 

STUFFING 
sourdough, turkey bacon, herbs 

MASH POTATOES 
creme fraiche and chives 

ROASTED CARROTS 
honey, aleppo, lemon 

CRANBERRY SAUCE 
orange and vanilla 

GRAVY 
brown butter and black pepper 

Desserts 

TRADIONAL SLICES OF PIE & APPLE CIDER DOUGHNUTS 
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