
THANKSGIVING MENU
THURSDAY, NOVEMBER 24, 2022

1:30 -7:30 PM
For reservations, please call 805 845 5800

THANKSGIVING MENU
Please select one item per course

APPETIZER

VENISON CARPACCIO
Pickled mustard seeds, arugula, sherry, crostini

OYSTER TRIO
Champagne Mignonette

TARTLET
Yukon Gold, leek, black truffle

SECOND COURSE

BUTTERNUT SQUASH SOUP

SPINACH SALAD
Bacon lardon, gribiche, frisée, endive

MAIN COURSE

ROASTED DIESTEL FARM TURKEY
Corn-sage stuffing, Yukon Gold potato purée,

French green beans, candied yams, giblet gravy,
cranberry sauce, lemon thyme garlic butter

HALIBUT
Celery cream, Manilla clams

BRAISED SHORT RIBS
Sweet potato purée, asparagus

HOUSEMADE GNOCCHI
Parmesan, forest mushrooms, Brussels sprouts

DESSERT

HONEYNUT SQUASH CHEESECAKE
Spice marshmallow, candied pecans, salted caramel sauce

CARAMEL APPLE CAKE
Spice cake, caramel budino, cream cheese, crème anglaise

CARAMELIZED NUT TART
(vegan & gluten free)

Pâte, brisée, caramelized walnuts
pistachios, cranberries, cranberry gel

$125 PER PERSON • $60 PER CHILD 12 TO 6
COMPLEMENTARY FOR CHILDREN 5 AND UNDER

Price excludes tax and gratuity


