
THANKSGIVING MENU 
79 per person

A 3% Restaurant Operations Fee has been added to your check. This fee helps o�set rising operational costs. 
We appreciate your understanding and continued support.

First Course
(Choice of one)

FALL SQUASH SOUP | roasted kabocha & pumpkin squash, warm spices, 
toasted pumpkin seeds, goat cheese foam, crispy alto adige speck

CAESAR SALAD | crispy crostini baguette, shaved parmesan, crispy anchovies

CRAB SPINACH DIP | creamy chopped spinach in fontina cheese, parmesan cheese, jumbo lump crab

Second Course
(Choice of one)

PAN-ROASTED TURKEY | tru�e herb butter, gravy, cranberry sauce, sausage stu�ng,
sweet potato purée & marshmallows, green beans

RAINBOW TROUT | pan-seared whole trout crusted with almonds, crispy capers, lemon beurre blanc

BRAISED LAMB SHANK | wood oven braised in red wine, fall vegetables, aromatic herbs

 Add a side spaghetti pasta for 9
Alfredo, Tomato Pomodoro, or Butter

Dessert
(Choice of one) 

PUMPKIN PIE | pumpkin squash, whipped cream, caramel sauce 

 TIRAMISU | mascarpone, savoiardi, espresso, cocoa


