Thanksgiving 2024

Offered at $49 per person.
Please select one option from each course

first course

Prosciutto & Asparagus Puff Tart
Fresh baked pastry filled with gruyere cheese, basil pesto, grilled asparagus & prosciutto

fried artichoke hearts v

with preserved lemon, capers & a sundried tomato aioli
-gluten free substitution available-

second course
Butternut Squash & Pumpkin Soup gf v

Balsamic Greens Salad gf v
mixed lettuces with sliced beets, goat cheese crumbles,
toasted pecans & tossed in balsamic vinaigrette

third course

Roasted Turkey
served with sautéed green beans, yukon gold mashed potatoes

with turkey gravy, house made cranberry sauce, & stuffing
-gluten free substitution available-

Braised Beef Brisket gf
accompanied by Tuscan roasted potatoes,
romesco broccolini & cranberry demi-glace

Autumn Garden gf v
brussels sprouts, white beans, squash, petite carrots
accompanied by toasted pecans, fresh cranberries & fried onion

dessert

Pumpkin Pie v
with whipped cream and creme anglaise sauce

Chocolate Torte gf v
with hazelnut-bavarian cream & cranberries

Almond & Pear Tart v
with whipped cream & caramel sauce

-¢f denotes dish is made without gluten -v denotes dish is vegetarian-

Please Join us Christmas Eve Serving our 4 Course Chef’s Menu from 3pm to 7pm




