
Thanksgiving 
À la Carte Menu

 First Course 
Butternut Squash Soup  |  14

Roasted Hazelnuts, Smoked Bacon, Brown Butter Crème Fraîche

Endive Salad l 18 
Fall Pear, Point Reyes Blue Cheese, Walnut Dressing

 Main Course 
Diestel Farms Organic Turkey Dinner l 85 

Sage Roasted Turkey Breast, Confit Leg Meat, Traditional Gravy,  
Potato Purée, Garlic Sausage Stuffing, Cranberry Sauce

Includes Choice of Dessert:
Pumpkin Pie
Pecan Tart

Spiced Harvest  |  23
Calvados Apple Brandy, Spiced Rum, Licor 43, 

Pumpkin Spread and Warming Spices

It’s Giving Cosmo  |  23
 American Harvest Organic Vodka, 

Italicus Bergamot Liqueur, 
House-made Spiced Cranberry and Lime

 Featured Cocktails 

Apple Spice & Everything Nice (Alcohol-Free)  |  14
Zero-proof Vermouth and Sparkling Rosé enriched with Apple Sauce, Lemon and Ginger


