
Thanksgiving Menu
C a n n e l l i n i  B e a n s  &  B a c o n :  cau l i f l ower ,  car rot ,  tomato ,

potato  &  f i ne  herbs :  9

S O U P

R o a s t e d  B u t t e r n u t  S q u a s h  S a l a d :  pet i te  arugu la ,  g ranny

sm i th  app le ,  cucumber ,  c ranberry  cand ied  pecan  w i th

honey  l emon  v i na igret te :  16

S A L A D

R o a s t e d  T u r k e y :  s tu f f i ng ,  mashed  potatoes ,  seasona l

vegetab le  w i th  mushroom gravy  &  cranberry  sauce :  32

E N T R E E

P r i m e  R i b :  mashed  potatoes ,  seasona l  vegetab le  w i th

mushroom gravy  &  horse  rad i sh  cream :  48

H o n e y  B u t t e r  G l a z e d  S a l m o n  F i l e t :  parsn ip  puree ,

asparagus ,  sweet  g love  carrots :  36

D E S S E R T S

W a r m  A p p l e  P i e :  chant i l l y  c ream,  van i l l a  i ce  cream &

carame l  sauce :  14
R a s p b e r r y  L e m o n  M o u s s e  C a k e :  w i n ter  ber ry  compote :  14

Thursday, November 24 from 11am-10pm

Call 626-854-2509 or go to our Yelp page to make reservations

Suggested wine pairing: Kaiken Untra Malbec. 14 gl

Suggested wine pairing: Giesen Estate Reisling. 12 gl

Suggested wine pairing: Rodney Strong Pinot Noir. 17 gl

Suggested wine pairing: Hess "Alomi" Cabernet. 22gl

Suggested  wine  pairing: Buena Vista Chardonnay. 17gl


