
T H A N K S G I V I N G

dinner

Available Friday, Oct 11th to Sunday, Oct 13th
5:00 PM to 10:00 PM

$59 per guest
Taxe s  &  g ra t u i t i e s  no t  i n c l uded

APPETIZER

Butternut Squash Velouté
Delicately spiced, with a hint of maple cream and roasted pepitas.

or

Autumn Harvest Salad
Shaved fennel, endive, and arugula, with candied pecans, 

crumbled Roquefort, poached Anjou pears, and a champagne-pear vinaigrette.

ENTRÉE

Turkey Ballotine
Roasted turkey ballotine served with crispy Brussels sprouts, 

honey-roasted carrots, garlic-thyme mashed potatoes, 
turkey gravy, and cranberry jam.

or
Parmesan Risotto with Morels

Hon Shimeji mushrooms, Portobellos, 
Carnaroli rice, Parmigiano Reggiano.

DESSERT

Pumpkin Sticky Toffee Pudding
Topped with maple caramel, house-made pecan gelato,

cranberry-orange gel.


