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* Menu subject to small seasonal changes

Seeded Parker House cultured butter
Oysters Champagne mignonette and smoked trout roe
Caviar hash brown and creme fraiche

Trout Tartare tomato yuzu vinaigrette and toasted nori

Kale Salad toasted pine nut and 7 year gouda
Roasted Honeynut Squash Soup sage brown butter
Duck Rillette cognac dates and pickled peaches

Agnolotti sunchoke and black truftle

Halibut swiss chard and bourguignon
Hispi Cabbage lentil and cipollini ragu, pine nuts
Slow-roasted Prime Rib English cut, au jus

Roasted Turkey Breast all the trimmings

| sides /

Mashed Potatoes
Roasted Brussel Sprouts
Charred Green Beans

Whipped Sweet Potatoes

Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness.
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| pie by the slice / 14
pumpkin with chantilly
bourbon pecan

Dutch apple

| ice cream scoop / 6
brown butter bourbon

buttermilk vanilla

/ sweet wine |

Sémillon Chateau Biac, cadillac, bordeaux, france 2016 20
Tawny Port Niepoort, 20 years old, douro valley, portugul 28

Golden Milk Punch montenegro, battavia arrack, cynar, orgeat 18
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