
Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
raw eggs may increase your risk of foodborne illness.

Thanksgiving 
Dinner

Amuse-Bouche

Heirloom Corn Tostada
Chèvre | New Mexico Verde

C1

Beets and Honey
Grapefruit | Pistachio Labneh

Turkey Consommé
White Hominy | Green Chile & Apple Jam

Dungeness Crab  
Brandade Fritters
Cauliflower Velouté | Brown Butter

C1.5

Brioche
Green Chile Maître d’Hôtel Butter

C2

Short Rib
Celeriac | Brassicas | Sage | Ancho

Roast Turkey
White and Dark Meat | Squash | Swiss Chard | 
Sauce Suprême

Butternut Squash Pithivier
Mushroom Duxelles | Rojo | Piñon

C3

Pumpkin Sticky Toffee Pudding
Sandia Dulce | Caramelized Cream

Panna Cotta
Cranberries | Feuilles de Brick

Chocolate and Pears
Crémeux | Florentine | Pepitas

Executive Chef Goran Basarov

PRIX FIXE*
$120 per Adult / Kids ½ Off

À LA CARTE*
Individual Appetizer  	 $25
Individual Entrée  	 $65
Individual Dessert	 $20

*Plus tax and 23% gratuity


