
THANKSGIVING 

S T A R T E R S
C h o i c e  o f

M A I N E  D I V E R  S E A  S C A L L O P S
braised savoy cabbage,  white  beans,  cr ispy prosciut to,  lobster  reduct ion

G A R D E N  O F  J A R D I N I E R E
smashed green ol ives,  cara cara oranges,  garden of  but ter  le t tuce,  champagne

dil l  vinaigret te

 K A B O C H A  S Q U A S H  R A V I O L I
housemade kobacha squash raviol i ,  duck confi t ,  pomegranate peri ls ,  

cr ispy sage

 C R A B  C A K E
maryland crab,  rock shr imp,  persimmon chutney,  meyer  lemon nage 

M A I N S
C h o i c e  o f

O V E N - R O A S T E D  D I E S T E L  M A P L E  H E R B  T U R K E Y
aged gouda reggiano gruyere yukon potato grat in,  rum pineapple candied yams,

tahi t ian vani l la  bean + s tar  anise cranberr ies ,  apple chicken sausage,  
country bread s tuff ing,  vouvray turkey gravy

S I X  H O U R  B R A I S E D  O S S O - B U C O
yukon gold fork smashed potatoes,  carrots ,  asparagus,  bl is tered cherry

tomatoes,  c ipol l ini  onions,  brussel  sprouts ,  zucchini  r ibbons,  
horseradish cream, natural  jus

A L M O N D  D U S T E D  J O H N  D O R Y
baby girol le ,  roasted red pepper ,  sweet  white  corn,  caper  meyer  lemon nage 

D E S S E R T
C h o i c e  o f

P U M P K I N  P I E  s p i c e d  m a s c a r p o n e  c r e a m
D A R K  C H O C O L A T E  G A N A C H E  T A R T  c a n d i e d  o r a n g e  z e s t

F R E N C H  A P P L E  P I E  v a n i l l a  i c e  c r e a m

S I D E S
$ 1 6  E a c h

LOADED POTATO GRATIN

RUM PINEAPPLE CANDIED YAMS

ROASTED HEIRLOOM CARROTS whipped r icot ta ,  black pepper ,  honey vinaigret te  

CRISPY BRUSSEL SPROUTS  maple apple cider  vinaigret te ,  creamy shal lot  dip

GRILLED SOURDOUGH BREAD  european style  but ter

Thursday November 26, 2026

$130 per person 
exclusive  of  11 .25% tax and 20% gratuity

vegetarian option avai lable  

2:00pm to 7:00pm

Consuming raw or undercooked meats,  poultry,  seafood, shel lf ish,  or eggs may increase your risk of food
bourne i l lness.  Items l isted gluten-free may not be cel iac-free.  


	THANKSGIVING
	Thursday November 26, 2026
	STARTERS
	MAINE DIVER SEA SCALLOPS
	braised savoy cabbage, white beans, crispy prosciutto, lobster reduction
	smashed green olives, cara cara oranges, garden of butter lettuce, champagne dill vinaigrette
	KABOCHA SQUASH RAVIOLI
	housemade kobacha squash ravioli, duck confit, pomegranate perils,
	crispy sage

	CRAB CAKE
	maryland crab, rock shrimp, persimmon chutney, meyer lemon nage


	MAINS
	OVEN-ROASTED DIESTEL MAPLE HERB TURKEY
	SIX HOUR BRAISED OSSO-BUCO
	baby girolle, roasted red pepper, sweet white corn, caper meyer lemon nage


	DESSERT
	$130 per person




