
 

 

 

 

 

 
 First Course 

 

Chipotle-Spiked Sweet Potato Soup 
smokey crema / spicy shrimp toast 

 

Slow-Cooked Duck Confit Salad 
fresh spinach / cranberry-orange vinaigrette/ toasted caraway croutons /crumbled goat cheese 

 

Creamy Pumpkin-Coriander Hummus 
house crackers / toasted pepitas / pickled cucumbers 

 

 

Entree 
 

Traditional Oven Roasted Turkey 
fennel sausage stuffing / french green beans / crispy onions /garlicky mashed potatoes 

 

Seared Halibut 
squid ink risotto / tangerine-balsamic vinaigrette / caramelized brussel sprouts 

 

Prime NY Strip* 
rosemary-popover / wild mushroom ragu /red wine reduction 

 

Butternut Squash Gnocchi 
crispy sage / ricotta / brown butter drizzle / arugula-walnut pesto 

 

 

DESSERTS 
 

Pumpkin Latte Crème Brulee 
spiced chantilly 

 

Dobos Torte 
caramel / raspberry sauce 

 

Lime Scented Zabaione 
candied lime zest / toasted macadamia crumble / mint reduction 

 
Items subject to change due to availability  

Thanksgiving 2025 
$90 Per Guest      

 

 

*May contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 


