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DANTE'S SPICED CRANBERRY KIR ROYALE

aperol. seasonal cranberries. fall spices. perrier-jouet champagne

T0 START

RADICCHIO & HONEYCRISP APPLE
aged clothbound cheddar, maple vinaigrette. (gf, v)

SHAVED BRUSSEL SPROUT SALAD
red currants, hazelnuts, Parmigiano Reggiano
& maple miso vinaigrette (ggf, df, v, vg

SHRIMP COCKTAIL
horseradish cocktail sauce, lemon (gf, df)

THANKSGIVING DINNER

OVEN ROASTED ORGANIC TURKEY BREAST
kale, fennel & mushroom sourdough stuffing

AGAVE GLAZED HAM
apple mostarda (gf, df) brandied cranberry sauce (gf,df, v, vg)
Kentucky bourbon gravy (gf df)

SEASONAL VEGETABLE MILLEFEUILLE
(vegetarian option) (gf, df, v, vg)

FOR THE TABLE

ROASTED DELICATA SQUASH,
hazelnuts, burnt honey, thyme (gf, v, df)

ROASTED BRUSSEL SPROUTS
balsamic reduction, crispy shallots, Parmigiano Reggiano (gf, v, df)

WHIPPED MASHED POTATOES (GF, V)

GREEN & YELLOW MARKET BEANS
roasted almonds, olive oil & lemon (gf, v, vg, df)

DESSERT

DOUBLE CRUST APPLE GALETTE,
with a splash of calvados. & served warm with vanilla ice cream. (v)

MILDLY SPICED, CREAMY PUMPKIN CHEESECAKE,
decorated with sugared pumpkin seeds (v

BOURBON SPIKED PECAN PIE
ictersweet Valrhona chocolate, served with vanilla ice cream (nut allergy, v)

DANTE'S TIRAMISU EGGNOG

amaretto, vin santo, mascarpone, espresso




