Thanksgiving Dinner

First Course

BMX Greens
Roasted Beets, Guanciale, Radishes
Or
Kombucha Squash Soup
Fuji Apples, Quinoa, Roasted Pumpkin Seeds

Second Course

Maine Diver Scallops
Santa Barbara Uni, Butternut Squash, Sorpresata
Or
Alaskan Halibut
Root Vegetable, Hen of the Wood, Salsify

Third Course

Slow Roasted Turkey Breast
Wild Mushrooms, Calabaza, Baby Carrots, Cranberry-Ginger
Or
Slow Roasted Creek Stone Farms Rib Eye
Parsley Root, Pearl Barley, Salsa Verde

Dessert

Sweet Potato Cake
Sage Ice Cream, Sweet Cream, Quince
Or
Artisan & Farm House Cheese

$95 per person
Sommelier Selected Wine Pairings $55




