
Thursday, November 28, 2019

Thanksgiving Prix Fixe - Seven Courses - $75/person
Wine Pairings - $30/person

#1 Amuse Bouche - Smoked Deviled Egg, Wonton

#2 Soup - Creamed Chestnut Soup, Fried Sage

#3 Salad - Arugula, Wine-Poached Pear, Pistachio, Gorgonzola,

Oranges, Sherry Vinaigrette

#4 Intermezzo - Fizzy Cranberry Mocktail

#5Main Course - Roasted Turkey Breast, Whipped Potatoes,

Dressing, Caramelized Brussels Sprouts, Jus

#6 Dessert - Pumpkin Pecan Tart, Chantilly

#7 Bye Bye

Reservations required. Call 509-394-0211.


