Sl

happy thanksgiving

holiday drinks

pumpkin pie martini 12
served chilled with a graham cracker crust rim topped with marshmallows

cornucopia 12
delicious blend of orange juice, pomegranate, ginger and beefeater 24

the big apple 10
a holiday twist of a classic manhattan

hot apple cider 8
seasonal spices, fresh apple slices, cider, rum

agave rose 10

wine features

08 curtis, “heritage blanc”, roussanne-viognier, central coast 32
04 bernhard reibel, gewlirztraminer, vin d’ alsace —france 50
07 conundrum - by caymus, white blend, napa gls11 btl 42
07 cade, sauvignon blanc, “by plumpjack”, napa 48
07 jordan winery, chardonnay, russian river valley gls 14 btl 54
07 babcock, chardonnay, “grand cuvee”, santa barbara gls 12 btl 46
03 freemark abbey, cabernet sauvignon, “bosche estate”, napa 73
06 jordan winery, cabernet sauvignon, alexander valley gls 17 btl 66
07 belle glos - by caymus, pinot noir, “meiomi”, sonoma 47
07 laguna ridge, pinot noir, “lynmar estate winery”, russian river gls 13 btl 13
05 deep sea, “rancho arroyo grande”, arroyo grande valley 36
a blend of syrah, mourvedre, counoise
06 niner, sangiovese, “boot jack ranch”, paso robles gls 10 btl 38

jason niederkorn executive chef greg thomas general manager



three course prix-fixe menu
55 per person

first course
waldorf salad
grapes, celery, walnuts

red kuri squash soup
dried cranberries, roasted pecan cream

kumamoto oysters
fresh horseradish mignonette

dungeness crab cake
shaved fennel and green apple salad, harissa aioli

crispy calamari
meyer lemon aioli

veal sweetbreads and housemade sausage
applesauce, savoy cabbage

entrée
free- range turkey breast
wild rice stuffing, green beans, cranberry sauce

butternut squash and wild mushroom risotto
sage, parmesan reggiano

maine diver scallops, parsnip puree
wild mushrooms, mulled cider reduction

berkshire pork chop
aged cheddar and potato gratin, cavalo nero

chateau steak
mashed potatoes, creamed spinach and pearl onions, red wine sauce

venison loin

braised red cabbage, caramelized salsify, juniper berry reduction

dessert
chocolate cake
soft caramel, rum marshmallow

pumpkin pie
vanilla chiboust, dried fruit compote

apple crepes
green apple gelato, apple a jus

jason niederkorn executive chef greg thomas general manager
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