
HAPPY THANKSGIVING!
Thursday, November 28, 2019

1:00 PM – 9:00 PM

appetizers

Roasted Pumpkin Bisque 
pumpkin seeds and golden raisins

…

Shrimp and Mushroom Stuffed Baby Pumpkin 
haricot vert, and white wine truffle sauce

…

Roasted Beet Salad 
baby arugula, toasted almonds, goat cheese 

main plates

Traditional Whole Roasted Turkey 
stuffing, vanilla sweet potatoes and cranberry sauce

…

Braised Lamb Shank

whole grain farro, dried apricots, parsley and pine nuts
…

Pumpkin Gnocchi 
mushrooms, pine nuts, parmigiano reggiano, truffle oil

desserts

Pumpkin Pie  
cinnamon whipped cream

…

Pistachio Baklava Fingers 
lemon honey syrup

…

$65 per person
(not including tax & gratuity)

…

3-COURSE WINE PAIRING (optional)

$19 per person
(not including tax & gratuity)


