
T H A N K S G I V I N G  2 0 2 3

B E V E R AG E  F E AT U R E

HOT SPICED APPLE CIDER  7
Cinnamon + Clove + Star Anise + Demerara

we recommend: 
“Pirate Style” with Rum and Cream Sherry 12 

A P P E T I Z E R

DUCK CONFIT CROQUETTES 19
Pomegranate Aioli

FRIED OKRA AND SWEET POTATOES 16
Roasted Pepper Dipping Sauce

we recommend: 
D'Arenberg, "The Hermit Crab,"  
Marsanne/Viognier, McLaren Vale

Glass 14 | Bottle  52

E N T R E E

BUTTERNUT SQUASH AND  
CHICKPEA CURRY 30

Aromatic Rice + Red Lentils + Vegan Yogurt + Cilantro

TURKEY BREAST  34
Andouille Sausage Stuffing + Haricot Verts + Carrots  

+ Toasted Almonds + Mascarpone Mashed Potatoes + Gravy

STEELHEAD TROUT 40
Crimini Mushrooms + Shaved Sunchoke  
+ Sunflower Seeds + Truffle Brown Butter

we recommend: 
Domaine de la Madone, "Le Pérreon," Beaujolais Nouveau

Glass 12 | Bottle 45

D E S S E RT

APPLE BUCKLE FOR TWO  18
Pecan Strudel + Crème Fraîche Gelato + Poppy Seeds

PUMPKIN CHEESECAKE 15 
Bourbon Whipped Cream and Dulce De Leche

we recommend: 
Blandy's 10 Year, Malmsey, Madeira

Glass 16


