THANKSGIVING 2025
BAKERY BASKET

Acacia Honey Burtter (v)

APPETIZERS

CHICORY SALAD
Bosc Pear, Candied Pecan, Apple Cider (v/gf)

YELLOWFIN TUNA TARTARE
Apple, Avocado, Shiro Dashi, Potato Chip

DIVER SCALLOPS

Cauliflower, Golden Raisin Gremolata, Brown Butter (gf)

WAGYU BEEF CARPACCIO
Cornichon, Capers, Parmesan, Smoked Egg (gf)

ENTREES

AUTUMN SQUASH
Honeynur, Delicata, Pumpkin Seed, Pomegranate (v/gf)

POACHED HALIBUT
Leeks, Spinach, Golden Trout Roe, Lemon Shallot Butter (gf)

ROASTED TURKEY
Stuffing, Sage, Gravy

PRIME RID
Pommes Purée, Horseradish Créme, Au Jus (gf)

SIDES

ROOT VEGETABLES SAUTEED MUSHROOMS SWEET POTATO PUREE
Thyme (v/gf) Fine Herbs (v/gf) Sage (v/gf)

DESSERTS

APPLE TART TATIN

Vanilla Ice Cream (v)

MAPLE PECAN PIE

Créme Fraiche (v)

PUMPHKIN PIE
Chantilly Créme (v)

SORBET & ICE CREAM
Secasonal Selection (v/gf)

(v) vegetarian, (ve) vegan, (gf) gluten free
Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.





