
Thanksgiving 
À La Carte Menu

 First Course 
Butternut Squash Soup  |  19

Roasted Hazelnut, Smoked Bacon, Brown Butter Crème Fraîche

Roasted Duck Gnocchi  |  42
Black Truffle, Brown Butter Emulsion, Sage

 Main Course 
Diestel Farms Organic Turkey Dinner  |  72

Roasted Turkey Breast, Confit Dark Meat, Traditional Gravy,  
Potato Puree, Garlic Sausage Stuffing, Cranberry Sauce

 Dessert 
Warm Pecan Tart, Vanilla Bean Ice Cream  |  14

Traditional Pumpkin Pie, Whipped Cream  |  14

Better Together  |  23
Russell’s Rye, Madeira 5yrs, Grand Marnier,  

Pumpkin Butter, Pecan Bitters


