
B E G I N N I N G S

Herbed Parisian Gnocchi
blue cheese, house cured ham, and black peppercorn  

Blistered Cabbage Salad
whipped labneh, pickled grapes, black walnuts and 

vadouvan

Mushroom Pie
pate brisee, leeks and goat cheese bechamel 

White Bean Crostini

house cured ham, toasted baguette and persillade 

E N T R E E

House Made Mafaldine
roasted butternut squash, brown butter cream and herbed 

almond crumble 

add crab   ++

Pan Roasted Salmon
brussels sprout gratin, tarragon buerre blanc and fried citrus 

crisp 

Braised Beef Brisket
parsnip puree, sorghum glazed carrots and sauce bordelaise

Pasture Raised Turkey
cornbread stuffing, pole beans, gravy, whipped potatoes and 

cranberries

D E S S E R T

Pumpkin Cremeaux
whipped mascarpone and flourless chocolate cake  

Pecan Pie
buttermilk ice cream

T A S T Y  B I T E

Roasted Sweet Potato Soup
whipped rosemary creme fraiche 

F O R  T H E  T A B L E

Chef’s Deviled Eggs

 

Bread and Butter
yeast rolls, cornbread muffins and sorghum butter

 

Roasted Sweet Potato Casserole
cayenne marshmallows and candied pecans

 

Broccoli Cheese Casserole
arkansas rice, cheddar and bread crumbs

 

Green Bean Casserole
mushroom cream and crispy onion

Happy Thanksgiving

*Consuming raw or undercooked eggs, fish, pork 

and beef may result in foodborne illness.

Please alert your server to any food allergies 

as not all ingredients are listed.
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