THANKSGIVING
75 | adult

32 | child (12 and younger)

STARTER

BUTTERNUT SQUASH SOUP

apples, wild rice, maple syrup, sage
or

SWEET LITTLE GEM SALAD

STARTERS

SWEET ENDINGS

FRESH BUTTERMILK BISCUITS

WARM APPLE EMPANADA

honey butter 8

carmalized apples, cinnamon crème anglaise,
vanilla ice cream 11

WARM ARTICHOKE DIP

roasted poblano peppers, toasted pita chips 14

BUTTERSCOTCH CUSTARD

WEDGE SALAD

green goddess, pt. reyes blue cheese, bacon, cherry tomato 14

blonde chocolate crumble,
hazelnut biscotti 11

orchard apples, spiced pecans,
humboldt fog, garden basil vinaigrette

CAESAR SALAD

ENTREE

MARGHERITA FLATBREAD

clove-pepper brined turkey breast
bone & rolled turkey leg confit

san marzano tomato sauce, mozzarella, basil 15
add pepperoni or italian sausage 3

pistachio mousse, blackberry-red wine
poached figs 11

CARNEROS GARDEN FLATBREAD

six BOON FLY DONUTS
chocolate dipping sauce 8

WILLY BIRD ORGANIC TURKEY

SIDES

BRIOCHE & SOURDOUGH
STUFFING

wild mushroom, chestnut, carmelized
onion, celery, herbs

ROASTED BRUSSELS SPROUTS
WHIPPED POTATOES & GRAVY

roasted red onions, chopped romaine, shaved parmesan, croutons 14
add chicken or prawns 8

burrata, marinated tomatoes, arugula pesto, pepitas 17

OHLONE SMOKED SALMON FLATBREAD
lemon crème fraiche 17

fromage blanc, red onion, parmesan,

MAINS

ICE CREAM FLOAT

ICE CREAM OF THE DAY

BIG GLORY BAY KING SALMON
salmon roe, lemon vinaigrette 28

black eyed peas, charred fennel, snap peas,

FRIED CHICKEN

mary ’ s free range chicken, smashed yukon gold potatoes,
braised garden greens 28

ROASTED PORK CHOP

DESSERT

akaushi KOBE BEEF BURGER house-made brioche poppy seed bun, choice of fries or baby greens 16
add choice of cheese, avocado, bacon, mushrooms, egg 2 each
vegan BEYOND BURGER patty available upon request

pumpkin | apple | bourbon-pecan

FIG & PISTACHIO VERRINE

vanilla bean ice cream, root beer 11

CRANBERRY RELISH

SLICE OF PIE

ICE CREAM SANDWICH

gluten-free cookie, coffee ice cream 11

parmesan polenta cake, roasted carrots, carrot top salsa verde 29

SIDES

crispy truffle fries 12 smashed yukon gold potatoes 6 mac ‘ n ’ cheese 10
roasted asparagus, lemon oil, parmesan 9 beer-battered onion rings 10

= gluten free. please identify with your server if a celiac allergy is present. consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness. corkage fee $25 per 750 ml bottle.

two scoops 8

COFFEE & TEA
fresh brewed coffee 4
espresso 4
specialty coffee drinks 6
five mountains organic tea 5

