
THANKSGIVING 2026

STUFFED ACORN SQUASH (vg, gf)
Wild Mushrooms, Poblano and Brown Rice Stuffing, Swiss Chard, Raisins, Olives,

Coconut-Walnut Béchamel, Pomegranate, Micro Cilantro

SLOW ROASTED BONELESS LEG OF LAMB
Potato Gratinée, Shaved Brussel Sprouts with Almonds and Dates,

Honey Roasted Carrots, Pan Gravy and Gremolata

ROAST YOUNG TURKEY
Whipped Yukon Gold Potatoes, French Beans and Organic Carrots,

Cornbread Stuffing, Sage Gravy and Cranberry Relish

MAINS
CHOICE OF ONE

DESSERT
CHOICE OF ONE

ORANGE ROLLS (v)
Whipped Honey Butter, Sea Salt

ROASTED PUMPKIN AND LENTIL SOUP (vg,gf)
Pepita Pesto, Coconut Crème Fraîche 

TO START

MID COURSE

LITTLE GEM SALAD (gf, v)
Roasted Butternut Squash, Fuji Apple, Walnuts, Pt. Reyes Blue Cheese

 Golden Raisins, Cider Dressing, Chive

PUMPKIN TART (v)
Spiced Chantilly, Candied Pecans

PERSIMMON BREAD PUDDING (v)
Cranberry Coulis, Orange Ice Cream, Crumble

df - dairy free              gf - gluten free               vg - vegan              v – vegetarian

20% gratuity and applicable sales tax will be added to all checks


