
THANKSGIVING

First Course

Creamy Winter Squash Bisque
Smoked Pecans, Crème Fraîche, Shiso

or
Autumn Squash Salad

Baby Rocket Arugula, Pearl Farro, Dried Cranberries, 
Ricotta Salata, Pumpkin Seeds, Apple Cider Vinaigrette

Main Course

Sous Vide Diestel Turkey Breast
Yam Garnet Puree, Haricot Vert, Sage Stuffing, 

Cranberry Compote, Giblet Gravy

Dessert

Pumpkin Pie
Spiced Pumpkin Custard, Vanilla, Crumble, Vanilla 

Pumpkin Anglaise, Spiced Whipped Cream

3 PM to 10 PM
$65 per person

Full Menu Also Available

H O L I D A Y  M E N U


