PR AD O

THANKSGIVING

$125++ PER PERSON | $55++ TO INCLUDE WINE PAIRINGS

SOPA

SELECT ONE

SETAS (NFIGF)
WILD MUSHROOM BISQUE | TRUFFLE WHIPPED CREME FRAICHE | MICRO CHIVE

BEST PAIRED WITH NEBOA ALBARINO, RIAS BIAXAS, ES. $15
CALABAZA (NFIGF)

FALL SPICED & SMOKED PAPRIKA ROASTED BUTTERNUT | SPICED PEPITAS | POMEGRANATE SEED | CARDAMON FOAM
BEST PAIRED WITH FINCA NUEVA VIURA, RIOJA, ES. $15

SELECT ONE
FALL HARVEST SALAD (GP)
KALE | SPICED HAZELNUT | APPLE | JAMON SERRANO | CRANBERRY | FETA CHEESE | ALEPPO MAPLE VINAIGRETTE
BEST PAIRED WITH BASKOLI TXAKOLI, GETARIAKO, TXAKOLINA, ES. $17

ROASTED BEET SALAD (NFIGF)

ARUGULA | RADICCHIO | ROASTED BEETS | PUFFED QUINOA | CROW'’S DAIRY GOAT CHEESE PICKLED ONION |
FREEZE DRIED ORANGE | APPLE CIDER AGRODOLCE

BEST PAIRED WITH BELLE GLOS “DAIRY MAN” PINOT NOIR, RUSSIAN RIVER VALLEY, CA. $22

PLATO PRINCIPAL

SELECT ONE

DIESTEL ORGANIC OVEN ROASTED TURKEY (NF)
CHIVE GARLIC MASH | ROASTED PARSNIP | HARICOT VERT | SOFRITO STUFFING | ROSEMARY TURKEY JUS

BEST PAIRED WITH FINCA NUEVA TEMPRANILLO, RIOJA, ES.S$20
BRANZINO (NFIGF)
ASPARAGUS | ROASTED FINGERLING POTATO | SQUASH PUREE | FENNEL CRISP | SAGE BROWN BUTTER
BEST PAIRED WITH BODEGAS MUGA BLANCO, RIOJA, ES. $21
RIOJA CITRUS WINE BRAISED SHORT RIB (NFIGP)
BROCCOLINI | THUMBELINA CARROT | POMME PUREE | JUS REDUCTION
BEST PAIRED WITH BLACK SLATE PORRERA, PRIORAT, ES. $22

PUMPKIN TRUFFLE RISOTTO (NFIGF)
ROASTED KABOCHA SQUASH | FORAGE MUSHROOM | CRANBERRY SAGE CRACKER | PECORINO PARMESAN DUST | SABA

BEST PAIRED WITH ORIN SWIFT MANNEQUIN CHARDONNAY, ST. HELENA, CA $28

POSTRE

SELECT ONE

STICKY TOFFEE PUDDING
POMEGRANATE | CHOCOLATE | PECAN | BOURBON TOFFEE GELATO

PUMPKIN BASQUE CHEESECAKE (NF)
CRANBERRY | SPICED CREMA | PEPITA
APPLE POT DE CREME (NFIGF)
SALTED CARAMEL | CHOCOLATE | SPECULOUS

$60++ FOR CHILDREN AGES 6 TO 12 | COMPLIMENTARY FOR CHILDREN 5 & UNDER
20% SERVICE CHARGE WILL BE ADDED FOR PARTIES 6 OR MORE

NF = Nut Free | GF = Gluten Free | DF = Dairy Free

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. Please advise server of any allergies or
questions about preparation prior to consuming any dishes.



