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3, 2023

THURSDAY, NOVEMBER
i1 AM - J PM

Starters

Kabocha & Persimmon Soup $16
Crispy Fennel, Sage Oil

Grilled Lamb Chops $24
Herbed Garlic Butter, Wilted Greens, Port Glaze

Roasted Root Vegetable $22
Tri Color Carrots, Parsnip, Feta Cheese, Cilantro, Pepitas
Citrus Thyme Vinaigrette

Beet Carpaccio $22
Butter Lettuce, Heirloom Beets

Pistachio Pesto, Honey Feta

/
Entrees

Mary’s Farm Roasted Turkey $37
Carnival Squash & Stuffing, Pan Roasted Gravy, Potato Puree
Sweet Vermouth Cranberry Compote

Filet Mignon $52
Truffled Bordelaise Sauce, Valdeon Blue Cheese
Potatoe Puree, Spinach, Crispy Onions

Short Rib $46
Juniper Berry Sauce, Celery Root Puree, Winter Vegetalwles

Chilean Sea Bass $54

Pan-Seared Seabass, Red .Beet Cou.lis, Roasta.i Honeynut Squash BESERV A""ONS BEQU[BED
Organic Sprouting Broccoli
RESERVE YOUR TABLE NOW:

Dessert

Coffee Pot de Creme $14
Caramel, Madagascar Vanilla Whipped

Pumpkin Mousse Cheesecake $14 .
Cinnamon Whipped Cream, Crispy Gingersnap Crumble OB [
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