
*cooked to order, consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk to foodborne illness

To Finish Choice of one

Poached Pear Millefeuille
Six spice poached pear, champagne mousse, cranberry compote

Purple Sweet Potato Mousse
Ginger sponge, caramel bacon crunch, toasted marshmallow

Chocolate Pecan Pie
Cinnamon bourbon ice cream, chocolate sauce

Choice of oneTo Start

Purple Sweet Potato Bisque
Toasted walnuts, maple-cinnamon crema

Hermosa Salad
Organic greens, sun-dried cranberries, apple, candied pecans, Crow’s pepper feta, 
pomegranate vinaigrette

Smoked Beet Salad
Baby spinach, blueberries, Crow’s chévre mousse, cracked pistachio, mesquite vinaigrette

Butternut Squash Alfredo Garganelli
Crispy house bacon, herb parmigiano crumbs

To Follow Choice of one

Roasted Natural Turkey
Herb stuffing, roasted garlic mashed potatoes, sautéed green beans, caramelized onion gravy
cranberry-orange marmalade

Wood Fired Beef Tenderloin*
Crisp potato cake, grilled asparagus, sautéed mushrooms, red wine demi

Pork Ossobuco
Beluga lentils, chorizo, celery root, roasted peppers, cipollini, baby carrots, gremolata

Roasted Chilean Sea Bass*
Spiced carrot-orange puree, sugar snap peas, pickled pearl onion, lemon-currant vinaigrette

Happy
Thanksgiving

Join us for Thanksgiving
on Thursday 24th 
Adult guests $95+ tax & grat 
Kids menu 4-12, $35
Hours of operation
7-10 am Breakfast, in-house guests
12-7 pm Thanksgiving Dinner Menu


