
STARTERS  
 for  the table     

s k i ll e t  c o r n b re a d 
thyme, honey butter,  sea sal t

&

  b ru s s e l s  s prout s  &  ka l e  s a la d   ( G F ) 

gala apple,  pumpkin seeds, cr ispy bacon, 
maple-di jon dressing

PA I R I N G  3 O Z

Attems 
sauvignon blanc,  f r iu l i -venez ia  g iu l ia ,  i t

 MAIN
for  the table

RO S S D OW N  FA R M S 

H E R B  ROAST E D  T U R K EY
sourdough stuff ing,  broccol in i , 

roasted carrots,  mashed potatoes, 
cranberry sauce, pan gravy

PA I R I N G  3 O Z

Josh Cel lars 
pinot  noir,  central  coast ,  ca

DESSERT
PU M P K I N  PI E

butter crust ,  vani l la whipped cream

PA I R I N G  2 O Z

Tawny Port  10YR
tay lor  f ladgate,  douro,  pt

TA K E  H O M E  a  W H O L E  PU M P K I N  PI E  $ 3 6

T H A N K S G I V I N G
$ 4 8  P E R  P E R S O N

W i n e  Pa i r i n g  $ 3 0

(GF)=GLUTEN FREE   


