
 

wine   (6 OZ )

wh i te |  L o u i s  L a to u r  ‘Ard e c h e ’,  c h a rd o n n ay                  1 6 

red |  Jo s h  C e l l a r s ,  p i n o t  n o i r                                       1 6                        

red  | F ra n c i s  C o p p o l a  C l a re t ,  c a b e r n e t  s a uvi g n o n         17 

s pa r k l i n g |  L a m b r u s c o  C avi c c h i o l i  S o r b e ra                   17

mains

B U T T E R N U T  S Q U A S H  C A N N E L L O N I  (v)  36 

burrata  grat in ,  pecan gremolata ,  cr ispy sage                                                                                          

 R O A S T E D  R O S S D O W N  F A R M S  42                    
F R E E  R A N G E  T U R K E Y

 white  and dark  meat ,  mashed potatoes, 
heir loom carrots,  cranberr y  sauce,  stuf f ing,  grav y                                                                                                                                           

P R I M E  R I B  58
12oz Nor thern Gold,  s low roasted,  yorkshire  pudding, 

mashed potatoes,  cr ispy brussels  sprouts,  au ju

dessert
M A P L E  P E C A N  C R U N C H  C A K E  (n)  1 5                                                                                                                               

maple caramel  mousse,  pecan crunch,                                  

pumpk in spiced gelato                                                                           

THANKSGIVING 
FEATURES

(n)=contains nuts   (v)=vegetarian


