Thanksgiving

COURSE 1 — CHOICE OF 1

Chicory Salad o ¢
Pears, Hazelnut, Pecorino Romano,
Roasted Shallot Vinaigrette

Sunchoke Soup o ¢
Pepitas, Goat Cheese, Salsa Macha

Duck Terrine
Foie Gras, Fig Jam, Biscuit

Leek Vinaigrette o ¢
Pickled Mustard Seeds, Sabayon

Hiramasa Crudo ¢ *
Apple, Kohlrabi, Miso Creme Fraiche

COURSE 2 — CHOICE OF 1

Mushroom Risotto o ¢
Maitake, Stracciatella, Pistachio Pesto

Ora King Salmon ¢ *
Roasted Baby Romaine, Carrots,

Carrot-Ginger Beurre Blanc

Turkey Roulade

Stuffing, Brussel Sprouts, Gravy, Cranberry Sauce

Hanger Steak ¢ *
Pommes Anna, Garlic Aioli, Sauce Au Poivre

O VEGETARIAN % VEGAN
¢ PESCATARIAN C GLUTEN FREE
*Consuming raw or undercooked meats. poultry. seafood.

shellfish or eggs may increase your risk of foodborne illness.

especially if you have certain medical conditions.

COURSE 3 — CHOICE OF 1

Maple Cake o
Fig, Mascarpone, Lemon Rosemary Ice Cream

Beignets o
Cinnamon Apple, Vanilla Pastry Cream

Pumpkin Pie o
Miso Caramel, Spiced Chantilly

Sorbet Trio *
Coconut Passion, Spiced Pear, Blackberry Basil

SIDES — A LA CARTE +11

Roasted Cauliflower & Squash o ¢
Broccoli Rabe o ¢

Pommes Puree o ¢

Pommes Purée o ¢

Creamed Spinach o



