
Thanksgiving Specials
NOVEMBER 26  │  11AM–10PM  │  $3999 PER PERSON

STARTER
CHOICE OF ONE

Smoked Butternut Squash Bisque
Fried Sage & Brown Butter, Crème Fraîche

Autumn Harvest Salad
Autumn Green Mix Blend, Whipped Goat Cheese, Candied Walnuts, 

Maple Compressed Pink Lady Apples, Rainbow Carrot Curls, 
Pickled Shallot, Apple Cider Maple Dijon Vinaigrette

ENTRÉE
CHOICE OF ONE

Citrus and Herb Brined Turkey
Roasted Garlic and Parmesan Whipped Mashed Potatoes, 

Green Beans Almandine, Apple and Sage Sausage Brioche Stuffing, 
Blood Orange Cranberry Chutney

Maple Bourbon Glazed Ham
Smoked Gouda Sweet Potato Gratin, Crispy Pancetta Brussels Sprouts, 

Apple and Sage Sausage Brioche Stuffing, Sweet & Spicy Nut Crunch Topping

DESSERT
Pumpkin Chai Tiramisu  

Ginger Cake and Pumpkin Chai-Soaked Ladyfingers, Pumpkin Misu, 
Light Cinnamon Chantilly Cream, Candied Sweet Potatoes, Warm Pumpkin Sauce

Menu subject to change.


