
 

Thanksgiv ing Dinner  Specia ls  2022

Appetizers

Honeycrisp Apple and Goat Cheese Salad     $15

escarole, spiced pepitas, apple cider vinagrete
Wine Pairing: 13° Celcius Pinot Grigio

Ricotta Truffled Gnocchi      $18

Wild Mushroom, Creme Friache, Madeira 
Wine Pairing: Super Tuscan San Polo Rubio

Entrees 

Roasted Heritage Turkey     $36

Brioche Apple Rosemary Stuffing, Whipped Mashed Potatoes
Green Beans, Roasted Carrots, Pan Gravy, Cranberry Sauce

Wine Pairing: Terras Gauda Albarino

Short Rib     $38 
Buttercup Squash, Brussel Sprouts, Sage, Demi- Glace

Wine Pairing: “The Prisoner” Red Blend

Desser t 

Pumpkin Pie $12

Candied Pecan, Cinnamon Chantilly


