
 

 

 

 

—Bread for the Table— 
Sal t ed Cul tu red But ter  

Roasted Garl ic  and  Herb  But ter  
Asian Pear  and Cranberry  Compote  

 
 

—Soup or Salad— 
 

Carrot Parsnip Bisque( V ) ( G F )  
Cr i s py  Carro ts ,  Chi ves ,  Crème Fra i che  

TE R R A S  GA U DA,  A LBA R IÑO ,  SPA IN  
 

Roasted Beet Salad( G F ) ( C N ) ( V )  
Arugu la ,  Chickpeas ,  B lood  Orange  Supremes  
Pis ta ch ios ,  Ci t rus  Cor iander  Yogur t  Dress ing  
MU R R IE TA 'S  WE L L  "THE  WH IP " ,  WH ITE  B LE ND,  

CA L IF O R N IA  
 

—Appetizer— 
 

Shrimp Cocktai l ( G F )  
Poached Jumbo Shr imp,  Fresh Lemon 

Bloody Mary  Cock ta i l  Sauce ,  Ciroc  Vodka  
TE X TB O OK ,  SA UV IG NON  BLA N C,  CA L IF OR N IA  

 

—Premier— 
 

Sage Roasted Turkey Breast  
Conf i t  Legs ,  Bours in  Mashed Pota toes  

Trad i t iona l  S tuf f ing ,  Har ico t  Ver ts  
Turkey Gravy ,  Cranber ry  Sauce  

DAOU “BO DY GU A R D” ,  CHA R DON N A Y,  CA L IF O R N IA  
 

Braised Osso Bucco( G F )  
Creamy  Parmes an Polen ta ,  Baby Carro ts  

Roas ted Brusse l s  Sprou ts ,  Natura l  Jus ,  Gremo la ta  
TR A V A G L IN I  GA T T IN A R A,  DOCG,  NE B B IO L O,  IT A LY  

 

Pan Roasted Arct ic Char( G F )  
Swee t  Po ta to  Mas h,  Roas ted As paragus  

Pea r l  Onions ,  Lemon T hyme Beurre  B lanc  
DUT TO N G OL DF IE L D,  P IN O T  NO IR ,  CA L IF OR N IA  

 

Seared Maitake Mushroom Stroganoff ( V )  
Vegan Bours in  Mashed Po ta toes ,  Sw is s  Chard  

Baby Carro ts ,  Cr i spy  Po ta toes  
BA R B OU R S V IL LE  V IN E Y A R D ,  NE B B IO L O RE S E R V E ,  

V IR G IN IA  
 
 

—Sweet Endings— 
 

Pumpkin Pie 
Pecan Linzer Bars 

Sticky Toffee Pudding 
Ube Crème Brûlée 

WIL L IA MS BUR G WIN E R Y ,  PE T IT  FL E UR,  V IR G IN IA  
 
 
 

 
Thursday, November Twenty-Eighth, 

Two Thousand Twenty-Four 
 

A l l  M en us  a r e  Su b j e c t  T o  Cha n ge  
(GF )  –  G lu t en  F r e e  

( V )  –  V eg e t a r i an  (C N )  –  C on t a in s  Nu t s  

Thanksgiving Dinner 


