
O N E 

B I G  E Y E  T O R O  C R U D O 

SMOKED PONZU GELÉE, HAWAIIAN HEARTS OF PALM, ROYAL OSETRA CAVIAR 

OR

M I C H A E L  M I N A ’ S  C A V I A R  P A R F A I T 

POTATO CAKE, JIDORI EGG MIMOSA, SMOKED SALMON, ROYAL OSETRA CAVIAR 
$45 SUPPLEMENT IMPERIAL CAVIAR

T W O 

A P P L E  A N D  E N D I V E

SMOKED POINT REYES VINAIGRETTE, CANDIED WALNUTS, VERJUS RAISINS

OR

O R G A N I C  B E E T S

GOAT CHEESE PANNA COTTA, PISTACHIO CRUMBLE, RED WINE VINAIGRETTE 

T H R E E 

H O N E Y N U T  S Q U A S H  B I S Q U E

PUMPKIN BREAD CROSTINI, BROWN BUTTER CRUMBLE, PEPITA OIL

OR

K U R O B U T A  P O R K  B E L L Y

CONFIT BUTTERNUT SQUASH, BRUSSELS SPROUTS, BOURBON SOY GLAZE

F O U R 

F R E E  R A N G E  M A R Y ’ S  O R G A N I C  T U R K E Y

HERB POTATO PURÉE, HERICOT VERT 
CARAMELIZED ONION GRAVY

OR

D R Y  A G E D  E Y E  O F  T H E  R I B  E Y E

CELERY ROOT PURÉE, BABY VEGETABLES, RED WINE REDUCTION

F I V E 

7  L A Y E R  P U M P K I N  C A K E

WHITE CHOCOLATE CREMEAUX, PUMPKIN SEED BRITTLE                            
PECAN PRALINE ICE CREAM

2 2 5  P E R  P E R S O N

H A P P Y  T H A N K S G I V I N G  2 0 2 0


