THANKSGIVING DINNER

3 Course / 56.00 Per Person
Served From 5pm-10pm

COURSE ONE
(Choose One)

Roasted Carrot Fennel Soup
Curry Cream

Wild Mushroom Chardonnay Bisque
Tarragon Truffle Creme Fraiche

Trio
Smoked Salmon, Wild Ruccola, Granny Smith Apples, White Balsamic & Truffle Oil,
Grilled Chilled Shrimp, Togarashi Spiced Avocado Tartare, Sweet & Pungent Apricot Syrup
Sliced Duck Breast, Roasted Red Onion, Raspberry Vinaigrette

Endive & Shaved Raw Beets
Endive, Frisée, Watercress, Shaved Raw Beets, Grapes, Pecan Praline, Asian Pear,
Buttermilk Blue Cheese, Crispy Apple Wood Smoked Veal Bacon,
Black Currant Dijon Dressing

COURSE TWO
(Choose One)

Spice Rubbed Free Range Diestel Ranch Young Turkey Breast
Organic Maple Syrup Glazed Carrots, Brussel Sprouts, Cranberry Apple Chutney,
Smoked Chipotle Infused Black Mission Fig Almond Fennel Leek Bread Stuffing,
Creme Fraiche Mashed Potatoes & A Great Gravy

Pan Seared Natural Raised Shetland Salmon
On A Ragout Of Scallops, Rock Shrimp, Lettuce, English Peas, Fire Roasted Corn, Herbs,
Caramelized Mushroom Parsley Syrup

Grilled Australian Grass Fed Beef Tenderloin
Roasted Parslied Bacon Potatoes, Green Wax Beans, Crispy Onions,
Shaved Horseradish, Green Peppercorn & Brandy Sauce

Stuffed Pork Tenderloin Roulade
Olive & Sun Dried Tomato Tapenade, Root Celery Puree,
Broccolini, Veal Jus Thyme Reduction

COURSE THREE
(Choose One)

Pear Cranberry Strudel
Cinnamon & Vanilla Rum Sauce

Coconut, Ginger & Baked Sweet Potato Créeme Brulée

Pumpkin Cheese Cake
Lemongrass Vanilla Bean Ice Cream, Caramel Sauce, Caramelized Pecans

~ HAPPY THANKSGIVING ~

There might some last minute changes....

(A Service Charge Of 18 % Will Be Added To Your Check, Thank You!)
Vegetarian Dishes Available Upon Request

Chef/Owner: Johannes Bacher Chef: Luis Vega
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