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THANKSGI
Plated Four-Course Celebration

NOVEMBER 26, 2026 | 11AM - 8PM

STARTER PLATES
For the Table

Signature Orange Rolls Roasted Beet & Goat Cheese
Sweet Orange Citrus Claze Red & Gold Beets | Goat Cheese Mousse | Pistachio | Orange Microgreens
Holiday Deviled Egg Smoked Salmon Cucumber Bite
Dijon | Chive | Crispy Sage | Cranberry-Pickled Shallot Dill | Cream Cheese | Caper | Pickled Shallot
Whipped Triple-Cream Brie Prosciutto—Wra{)ped Pear
Cranberry Mostarda | Candied Pecan | Apple Arugula | Candied Walnuts [ Balsamic Reduction

Fruit-Nut Crostini

SOUP & SALAD
Choice of One

Butternut Squash Bisque

Caesar Salad
ENTREE
Choice of One
Traditional Roasted Turkey Dinner Beverly's Chicken & Waffles Snake River Farms Steak & Eggs
Slow-Roasted Turkey Breast Buttermilk-Brined Fried Chicken | Belgian Waffle American Wagyu Steak | Two Eggs
Mushroom-Sausage & Sage Dressing Maple-Bourbon Syrup | Whipped Honey Butter Crispy Yukon Gold Breakfast Potatoes
Yukon Gold Mashed Potatoes | Garlic Green Beans . Roasted Mushrooms | Blistered Tomato | Béarnaise
Roasted Spiced Yams | Cranberry-Orange Relish Vegetable Frittata
Turkey Demi-Clace Red Bell Pepper | Onion | Mushroom Salmon Oscar
. . Gruyére Cheese Dungeness Crab-Stuffed Troll King Salmon
Slow-Roasted Prime Rib Potato Hash | Poached Egg
10 0z Angus Prime Rib | Yukon Gold Mashed Potatoes Wild Mushroom Risotto
Roasted Baby Carrots | Horseradish Cream Wild Mushrooms | Arborio Rice
Rosemary Au Jus Parmigiano-Reggiano | Fresh Herbs

Snake River Farms Tomahawk Ribeye
400z Dry Aged Feddersen Ranch | Black Garlic Demi-Glace | Red Chimichurri | Bearnaise | Alder Smoked Sea Salt | Truffle Salt +$95

DESSERT
For the Table

Our Pastry Chef's Thanksgiving Trio, Presented for the Table

Pumpkin Créme Bralée | Maple-Pecan Tart | Chocolate Pots de Créme

TAKE THANKSGIVING HOME
Add a Traditional Roasted Turkey Dinner Packaged to Enjoy at Home. +S10*

*Available while quantities remain

$80* PER GUEST

*Pricing not inclusive of applicable sales tax & gratuity

RESERVATIONS




