
CURRIED SWEET POTATO SOUP WITH BROWN BUTTER

CAESAR SALAD WITH SOURDOUGH CROUTONS

STEAK TARTARE WITH BLACK TRUMPET MUSHROOMS, SUNCHOKE CHIPS

ROASTED BABY BEETS WITH CHICORY, WALNUT APPLE CIDER VINAIGRETTE

 

ROASTED HERITAGE TURKEY WITH TURKEY GRAVY

PRIME RIB WITH AU JUS, HORSERADISH CREAM

BUTTER POACHED HALIBUT WITH BEURRE BLANC 

SALT BAKED CELERY ROOT WITH TRUMPET MUSHROOM AU POIVRE

 

SIDES SERVED FAMILY-STYLE FOR THE TABLE: CHESTNUT AND MUSHROOM

STUFFING, MASHED POTATOES,

 GREEN BEAN CASSEROLE, AND CANDIED YAMS

 

APPLE PIE WITH VANILLA SCHLAG

VIEW CHOCOLATE CAKE

PUMPKIN PIE WITH CUSTARD TART, TOASTED MERINGUE, CRANBERRY CURD

VANILLA ICE CREAM

THREE-COURSE CHOICE MENU | 120


