THANKSGIVING
DINNER

AMUSE-BOUCHE

HEIRLOOM CORN TOSTADA
Cheévre | New Mexico Verde

Ci1

BEETS AND HONEY
Grapefruit | Pistachio Labneh

TURKEY CONSOMME
White Hominy | Green Chile & Apple Jam

DUNGENESS CRAB
BRANDADE FRITTERS

Cauliflower Velouté | Brown Butter

C1.5

BRIOCHE
Green Chile Maitre d’Hoétel Butter

c2

SHORT RIB
Celeriac | Brassicas | Sage | Ancho

ROAST TURKEY

White and Dark Meat | Squash | Swiss Chard |
Sauce Supréme

BUTTERNUT SQUASH PITHIVIER
Mushroom Duxelles | Rojo | Pifion

Cc3

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 ¥ Off

A LA CARTE*

Individual Appetizer $25
Individual Entrée $65
Individual Dessert $20

*Plus tax and 23% gratuity

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



