
Family Style Charcuterie Board

APPETIZERS
Choice Of

 Butternut Squash Soup
  toasted pepitas | crisp prosciutto | crème fraiche

Smoked Beet Salad
 arugula | apple | candied hazelnut | orange | white balsamic

Baby Kale
sweet potato | spiced chickpea | tomato

 pickled red onion | charred lemon

Burrata & Peperonata
grilled baguette | basil | olive oil

ENTRÉES
Choice Of

Thanksgiving Turkey
 apple-hazelnut stu�  ng | mashed potatoes | green beans

giblet gravy | candied yam | cranberry-orange relish

Roast Prime Rib
 marbled potato | grilled broccolini | horseradish | natural jus

Northwest Salmon
wild rice | green beans | tomato jam | herb butter

Beef Short Rib
parmesan polenta | brussels sprout | garlic confi t | rosemary

Mushroom Bourguinon 
 mashed potato | spinach | carrot | tomato | tempura mushroom  

DESSERT
Choice Of

Classic Pumpkin Tart
 brown sugar chantilly

Maple Pot de Creme
short bread | candied pecan 

Apple Cranberry Crisp
bourbon caramel | cranberry | salted caramel ice cream

Our Culinary Team is happy to accommodate any dietary restrictions | 20% gratuity will be added to parties of 6 or more.
*Consuming raw or undercooked meat | seafood | poultry or eggs may increase the risk of foodborne illness. | 11/15/2023 

Happy Thanksgiving
$65 per person


