
APPETIZERS
| served family style |

Wild Mushroom Toast
robiola, taleggio, parmesan, watercress, sourdough toast

Spiced Roasted Autumn Vegetables + ¤ 
celeriac-parsnip & apple puree, quinoa, red grapes, 

marcona almonds, papadum chips

Venison Sausage +
braised cabbage & apples

MAIN COURSE
| select one |

Roast Turkey & Braised Thigh
giblet gravy

Beef Tenderloin 
caramelized shallot, red wine sauce

Paupiettes of Sole & Shrimp Mousseline +
purple peruvian potatoes, lemon-chive beurre blanc

SIDE DISHES
| served family style |

Sausage & Apple Stuffing
Maple Glazed Sweet Potatoes +

Roasted Brussels Sprouts with Bacon +
Garlic Mashed Potatoes +

Cranberry Sauce +

DESSERT
| select one |

Warm Cinnamon-Apple Crumble

Pumpkin Cheesecake
apple cider glaze, whipped cream

Butterscotch Bread Pudding
toffee sauce

Chocolate-Bourbon Pecan Pie ¤ 

$125 Per Person
$55 for Children Under 12

 We p roud l y  use Cer t i f i ed A n gus B eef    +  G lu ten f ree    ¤ Contains nuts


