Thanksgiving 2010

(Served 12pm to 8pm)
98

Peaky Toe Crab, Avocado and Apple
~

Fall Salad
Flavors and Textures of Fall

~

Kabocha Squash Risotto
Kabocha Squash, Stravecchio Cheese, Black Truffle

~

Wagyu Beef Tenderloin
Potato Purée, Glazed Carrots

or

Butter Poached Lobster

Chestnut and Meyer Lemon Gremolata
or
Turkey
Free Range Turkey, Cranberry, Rye Stuffing, Shiitake Mushroom Jus

~

Autumn Dessert Duo
Blueberry, Apple Crumb Cake
Pecan Pie, Pumpkin Cream

Chef de Cuisine Brandon Kida 18%service charge will be added to all parties..
Sommelier Annie Turso



