
S TA R T E R S                                                             
choose one

But t e r n ut  s quas h  s ou p  ( V)

(a la carte $15)

smoked mascarpone,
toasted pumpkin sourdough bread

or

  Aut u m n  a ru gu la  s a la d   ( G F )  ( c n )

(a la carte $18)

cr ispy prosciut to,  gala apple,  feta cheese, 
candied walnuts,  p ickled beets, 

grainy mustard v inaigret te

PA I R I N G  3 O Z

Cave de Lugny 
Crémant  Rosé Spark l ing

 
M A I N

RO S S D OW N  FA R M S 

H E R B  ROAST E D  T U R K EY
(a la carte $36)

sourdough stuff ing,  brussels sprouts, 
roasted carrots,  mashed potatoes, 

cranberry sauce, pan gravy

PA I R I N G  3 O Z

Laughing Stock 
Pinot  Gr is

or

Lyr ic  by  Etude Wines 
Pinot  Noir

D E S S E R T
PU M P K I N  PI E
(a la carte $12) 

butter crust ,  vani l la whipped cream

C O C K TA I L  PA I R I N G  1 O Z

Honey Salt  Shaft
vodka,  kahlua,  espresso,  mi lk 

TA K E  H O M E  T h e  pe r f e c t  PU M P K I N  pi e !
W H O L E  PU M P K I N  PI E  $ 3 0

T H A N K S G I V I N G
$ 6 2  P E R  P E R S O N

W i n e  Pa i r i n g  $ 3 0


