
 

 

El Encanto supports local farmers, ranchers, fishermen and takes pride in using local, organic, or sustainably grown vegetables, fruits, and 
wild seafood. 

 

 *Please inform your server of dietary restrictions or food aversions you may have. Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness. Some of our house-made dressings include raw eggs 

 

Certain dishes and beverages may contain one or more of the 14 allergens designated by US/EU Regulation No. 1169/2011. 
Please let us know if you have any allergies or special dietary requirements, or if you need any further information.  

The designated allergens and products are: 
(1) Cereals containing gluten (2) Crustaceans (3) Eggs (4) Fish (5) Peanuts (6) Soybeans (7) Milk (8) Nuts (9) Celery (10) Mustard (11) 

Sesame seeds (12) Sulphur dioxide and sulphites (13) Lupin beans (14) Molluscs (15) Suitable for vegetarians (V) As vegan option available 

 

Thanksgiving Prix-Fixe Menu 2024 

5:30pm – 9:30pm | Last reservation taken at 8:00pm 
$175 per adult | Kid’s Menu available for children under 6 

4 Courses | Includes champagne | A-La Carte Menu is not offered on Thanksgiving 
 
 

COURSE 1  

Mustard Greens and shaved Brussel Sprouts (8, 10, V) 
 Cranberries, toasted pistachios, red quinoa, roasted squash, pomegranate vinaigrette 

 

COURSE 2  

Curried Pumpkin Bisque | spiced Apple Strudel 

 

COURSE 3 | Selection of protein 

Turkey Roulade 

Herb Roasted Tenderloin of Beef 

Miso Glazed Ora King Salmon 

Butternut Squash Ravioli | sage brown butter, lemon (1,15) 

 

THE FIXINGS 
 Selection of any four sides for the table to share 

Green Bean Casserole | creamed mushrooms, fried onion straws (1,7,15) 

Cumin and Honey Glazed Carrots (7,15) 

Roasted Brussels Sprouts | craisins, apple cider gastrique (V) 

Pomme Puree | chives, smoked olive oil (7) 

Traditional Sourdough Stuffing (1, 7) 

Yam and Lavender Marshmallow Casserole (3, 6, 7, 15)  

Cornbread, Sausage, and Sage Stuffing (1, 7)  
 

COURSE 4 | Served as a flight of all 3 

Traditional Pumpkin Pie (1, 3, 7, 15) 

Pecan Tartlet (3, 7, 8, 15) 

Cranberry Brown Butter Cheesecake (1, 3, 7, 15)  


