
THANKSGIVING SPECIALS
IN ADDITION TO OUR DINNER MENU

AVAILABLE ALL DAY FROM 12PM - 9PM

SAGE & ORANGE ROASTED TURKEY BREAST
CHICKEN LIVER–SOURDOUGH STUFFING

KUMQUAT-CRANBERRY MARMALADE
BROWN BUTTER SAGE TURKEY GRAVY

MARINATED WOOD-GRILLED LAMB LOIN
& ARMAGNAC DUCK SAUSAGE

CHESTNUT PURÉE ∞ PRESERVED LEMON–ROSEMARY GREMOLATA
APRICOT MUSTARD ∞ BRAISED RAPINI

THANKSGIVING MIXED GRILL
SAGE & ORANGE ROASTED TURKEY BREAST

MARINATED WOOD-GRILLED LAMB LOIN
ARMAGNAC DUCK SAUSAGE ∞ CHICKEN LIVER–SOURDOUGH STUFFING

CHESTNUT PURÉE ∞ KUMQUAT-CRANBERRY MARMALADE
APRICOT MUSTARD ∞ BRAISED RAPINI

HANDMADE CARAMELIZED ONION & TALEGGIO AGNOLOTTI
ROASTED DELICATA SQUASH ∞ BROWN BUTTER ∞ CRISPY SPECK

TOASTED HAZELNUT ∞ SHAVED BLACK TRUFFLE

WOOD-GRILLED RED ENDIVE & WHIPPED BLUE CHEESE
FRESH BOSC PEAR ∞ POMEGRANATE ∞ CANDIED WALNUT

PICKLED SHALLOT ∞ SHERRY-CIDER VINAIGRETTE

SWEET POTATO CASSEROLE CRÈME BRÛLÉE
ROASTED SWEET POTATO CUSTARD INFUSED WITH BROWN SUGAR

PURE MAPLE GRANOLA ∞ FIRE-ROASTED MARSHMALLOW

PUMPKIN SPICE & EVERYTHING NICE
CARAMELIZED BUTTERNUT SQUASH PUMPKIN PIE

INFUSED WITH WARM AUTUMN SPICES
SERVED WITH CRANBERRY-POMEGRANATE COMPOTE

BUTTER PECAN ICE CREAM AND CARAMELIZED PECAN SAUCE


