
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

 Entrées
 

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 Vegetables

Chilean Sea Bass $54
Pan-Seared Seabass, Red Beet Coulis, Roasted Honeynut Squash

Organic Sprouting Broccoli

 Dessert
 

Coffee Pot de Creme $14
Caramel, Madagascar Vanilla Whipped 

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

Thursday, November 23, 2023
11 AM - 9 pm


