
SMALL PLATES
For the table, and served family style

BITTER GREEN SALAD (v, gf)
beets, candied pecans, fromage blanc, balsamic

vinaigrette

CHEESE PLATE (v)
delice de bourgogne, crostini, 

marinated olives, marcona almonds

Select one per guest

OVEN ROASTED TURKEY
sage gravy, mixed white and dark

OR

SHIITAKE MUSHROOM RISOTTO (v, gf)
spinach, crispy parmesan

+
SIDES FOR THE TABLE:
rosemary-thyme stuffing 

mash sweet potato w/ caramelized onion
fried brussels sprouts w/ pancetta & mustard

cheesy yukon gold au gratin
cranberry sauce w/ ginger & orange

assorted dinner rolls w/ butter & salt 

MAINS

THANKSGIVING PRIX FIXE
75

DESSERT
PUMPKIN WHOOPIE PIE

salted maple cream filling, 
spiced gingerbread crunch

PECAN BARS
chantilly cream & caramel sauce

*Consuming raw or undercooked meat, poultry, shellfish, or egg may increase your risk of food-
borne illness.  A 20% taxable service charge will be added to parties of six or more. 100% of the
service charge will be distributed to service personnel. An additional 3% taxable surcharge will

also apply to all items, 100% of which will be distributed to our culinary team and stewards
working behind the scenes.


