
starters

Roast Pumpkin, Puffed Rice, Kale, Feta, Cashews, Granny Smith Apple Cream
Lobster Ravioli, Fungi, Crispy Chickpeas, Chablis Butter Sauce

Pickled Beets, Goat Cheese, Avocado, Walnuts, Champagne Dressing 

main course

Turkey and Date Roll, Spiced Plums, Pan Gravy
Beef Wellington Wrapped in Wild Mushrooms, Thyme Jus

sides

Candied Garlic Yam 
Sweet Potato and Bacon Croquettes

Maple Glazed Sesame Carrots 
Brussel Sprouts with Almonds 

Cranberry Jelly

dessert

Traditional Pecan Pie, Rum and Raisin Ice Cream, Cinnamon Crisp

$125 Per Person

t h a n k s g i v i n g

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness.
Please communicate with staff if you have any food intolerance or allergies. Prices are in USD and subject to 18% service charge.


