
Thanksgiving Menu

Select One
Artichoke Grilled Flat Bread

hearts of palm, preserved lemon, micro lime mint, garlic aioli

‘Chile Relleno’ Empanadas
poblano, manchego, jalapeño-lime crema

Grilled Cheese, Smoked Bacon &
Tomato Soup Dumplings

Korean Fried Chicken
cucumber kimchi, pickled shiitake mushrooms, gochujang glaze, sesame 

seeds

Select One
Caesar Toast

creamy garlic, crispy chicken skin

Avocado, Lemon & Espelette Toast

Beet & Creamy Burrata Toast
pickled beets, balsamic glaze

Kale & Apple Salad
apple cider vinaigrette, pancetta, candied pecans, shaved goat cheese

White & Dark Meat Turkey

Clementine & Rosemary Spiked Cranberry Sauce

Mashed Yukon Gold Potatoes

Spiced Pecan & Dried Cranberry Cornbread Stuffing

Charred Green Beans
almonds, golden raisins

Pumpkin Graham Bars

Pecan Pie Bites

$52 per person (does not include tax & gratuity)
All Beverages charged based upon consumption.

Reservations 702.737.0707


