
   

appetizer 
choice  of  one

R E D  K U R I  S Q U A S H  V E L O U T E 
(a la  carte  $16)

crème f ra iche,  sp iced pumpkin  seeds,  nutmeg tu i le

- o r -

T H E  G R E E K  B E E T 
(a la  carte  $18) 

red and go lden beets,  fe ta  yogurt ,  p ick led 
red on ion,  o l ives,  rad ish ,  cucumber, 

p i s tach ios,  lemon-cumin  dress ing                                                                                                            

Wine Pa i r ing  Wine Pa i r ing  ( 3oz)( 3oz)

G ray  M o n k  G e wü r z t ra m i n e r 
- o r -

Vi l l a  S pa r i n a  G avi  d i  G avi                                                                                                                             

main 
choice  of  one

B U T T E R N U T  S Q U A S H  C A N N E L L O N I 
(a la  carte  $29)

caramel ized kabocha squash , r icot ta  cheese, 
shaved burgundy t ruf f les,  parmig iano reggiano                                                                                                                              

ADD DIVER SCALLOPS  $21

- o r -

 R O A S T E D  R O S S D O W N  F A R M S       

F R E E  R A N G E  T U R K E Y
(a la  carte  $42)

 wh i te  and dark  meat ,  mashed potatoes, 
he i r loom car rots,  c ranberry  sauce,  s tuf f ing ,  gravy                                                                                                                                            
ADD FRESH BURGUNDY TRUFFLES $12

- o r -

P R I M E  R I B  O F  B E E F 
(a la  carte  $49)

12oz  canadian  pr ime r ibeye,  he i r loom car rots, 
yorksh i re  pudding,  horserad ish  cream,  au  jus 

ADD  1/ 2 LOBSTER $37                                                                                                                                         
ADD SHRIMP SCAMPI $21                                  

Wine Pa i r ing  Wine Pa i r ing  ( 3oz)( 3oz)

S a n t a  C h r i s t i n a  S u p e r i o re  C h i a n t i  C l a s s i c o 
- o r -

C ed a r  C re e k  E s t a te  P i n o t  No i r 

dessert
T O N Y ’ S  B A K E D  P U M P K I N  C H E E S E C A K E                                                                                                                              

(a la  carte  $15)

                                                                                                                           

Wine Pa i r ing  Wine Pa i r ing  ( 2oz)( 2oz)

Tay l o r  F l a d ga te  ‘ f i n e  wh i te ’  Po r t

THANKSGIVING MENU $ 7 5

Wine Pa i r ingWine Pa i r ing  -  $ 4 4                                                                                                                                              

TO START                                                                                                                                              
  Pear & Ginger Fizz                                                                                                                                             

                                                                                                                                                      
                                                                                                                           for the table

V I C T O R ’ S  C H E E S E  &  O N I O N  B R E A D
whipped butter

                                                                         


