
THANKSGIVING

Roasted Kabocha Squash Bisque
Spiced Pepitas, Pomegranate Arils, Micro Gold Squash

Wild Arugula & Fennel Salad
Carmelized Butternut Squash, Feta Cheese, 
California Almonds, Cranberry Vinaigrette

Heirloom Turkey Roulade
Sweet Potato Purée, Haricots Verts, Young Glazed 

Carrots, Sage Stuffing, Giblet Gravy, Cranberry Relish

Choice of:

Pumpkin Pie Tart
Candied Pepitas, Apple Cider Caramel

Cinnamon Apple Crisp
Oatmeal Streusel, Vanilla Bean Gelato

Thursday, November 28th, 2019

3 PM to 10 PM 

$64 per person

Full Menu Also Available

H O L I D A Y  M E N U


