
FIRST COURSE |  CHOOSE ONEFIRST COURSE |  CHOOSE ONE

BURATTA & DELICATA SQUASH SALAD, ARUGULA, BABY KALE, ROASTED DELICATA SQUASH, POMEGRANATE, TOASTED

PEPITAS, APPLE CIDER VINAIGRETTE (V, GF)

PUMPKIN SOUP, CELERIAC, POMEGRANATE, CRÈME FRAICHE, MINT (VG)

AHI TUNA CRUDO, YUZU VINAIGRETTE, FRESNO CHILE, CRISPY CAPERS, URFA CHILI OIL

KABOCHA RAVIOLI SAGE BROWN BUTTER SAUCE ,BUTTERNUT SQUASH, WALNUTS (VG)

SECOND COURSE |  CHOOSE ONESECOND COURSE |  CHOOSE ONE

HERB ROASTED FREE RANGE TURKEY, MUSHROOM APPLE STUFFING, POMEGRANATE GRAVY

8OZ DRY AGED PRIME RIB, HORSERADISH CREAM, AU JUS,

14OZ KING CUT +$15

SLOW ROASTED KING SALMON, CURRIED CARROT SAUCE, SWEET CORN SUCCOTASH FLAN

CHARRED CAULIFLOWER STEAK, WILD MUSHROOM RAGOUT, RASTED GARLIC, HERB OIL (V)

SIDES |  FOR THE TABLE SIDES |  FOR THE TABLE 

WHIPPED POTATOES, CULTURED BUTTER & SEA SALT (VG)

BAKED YAMS, PRALINE PECANS (VG)

SZECHWAN BRUSSEL SPROUTS, MUSHROOM (VG, V)

CRANBERRY DRESSING (VG,V)

DESSERT |  FOR THE TABLEDESSERT |  FOR THE TABLE

APPLE PIE, CRÈME ANGLAISE, CINNAMON APPLE CIDER MOUSSE (VG)

SPICED PUMPKIN PIE, CARAMEL SAUCE, WHITE CHOCOLATE (VG)

*MENU SUBJECT TO CHANGE. ITEMS MAY BE SERVED RAW OR UNDERCOOKED AND/OR MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. 
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,  
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 4% CHARGE IS ADDED TO PROVIDE HEALTH INSURANCE BENEFITS FOR OUR EMPLOYEES,  
THIS CHARGE MAY BE REMOVED UPON REQUEST.

$95 PER PERSON

$45 KIDS 10 & UNDER

THANKSGIVING



COCKTAILS

BEER

CAN 16 OZ  - 12

TRADEMARK BREW “VIKING” BLONDE

LA BODEGA BREWING BUENA SUERTE 
LAGER

HARLAND BREWING “HAZY IPA”

CAN 12 OZ  - 10

CLARA “PACIFICO” PILSNER STYLE LAGER

STONE BUENAVEZA SALT & LIME, LAGER

MODERN TIMES “ORDERVILLE” HAZY IPA

BEST DAY BREWING “KÖLSCH-STYLE” NA

DRAFT - 12

SKYDUSTER “SUPER DRY” LAGER

SMOG CITY “LITTLE BO PILS” PILSNER

CROWN & HOPS “DOPEST” HAZY IPA

KISS & TELL 					       19
BEEFEATER GIN, CREME DE VIOLETTE, ST. GERMAINE,         
LEMON JUICE, SIMPLE SYRUP

THE BIRD 						       18
APPLETON “SIGNATURE SELECT” RUM, FRESH PINEAPPLE, 
CAMPARI, ITALICUS ROSOLIO DI BERGAMOTTO, PINEAPPLE 
& LIME JUICES

THE HIDEOUT					       18
NEFT VODKA, LYCHEE LIQUEUR, POMEGRANATE JUICE,       
LIME JUICE

LA DOLCE VITA 					        17
SARTI ROSA, CAMPARI, SPARKLING WINE, SODA WATER

COSMO & WANDA 					     22
BEEFEATER GIN OR APPLETON RUM,
MATCHA PANDAN SYRUP, LIME JUICE, COLD FOAM

GO GO GOCHUJANG 				    19
CATEDRAL MEZCAL OR AVIATION GIN, LIME,            
GOCHUJANG SYRUP, TAJIN

MIDNIGHT MARGARITA 				    21
CORAZÓN BLANCO TEQUILA, COINTREAU, LIME, 
AGAVE SYRUP, ACTIVATED CHARCOAL, SEA SALT FOAM

FORBIDDEN FRUIT 					     18
NEFT VODKA, JASMINE GREEN TEA - LYCHEE COMPOUND, 
LEMON JUICE, SPARKLING WINE

ESPRESSO MARTINI 				    19
GRAINGER’S VANILLA VODKA, ESPRESSO, 
MR. BLACK LIQUOR, SIMPLE SYRUP

THE HUMMINGBIRD 				    22
BROWN BUTTER BOURBON, AMARETTO, LEMON JUICE, 
DEMERARA, EGG WHITE

BARREL AGED ANEJO OLD FASHIONED 			   23
ALDERETE ANEJO TEQUILA, DEMERARA, BITTERS

– SPIRIT FREE –
STORMY WEATHER 					     16
PENTIRE NON-ALCOHOLIC CARIBBEAN SPICED SPIRIT, 
GINGER SYRUP, ANGOSTURA BITTERS, FEVER TREE GINGER 
BEER

CITRUS BLISS 					     16
PENTIRE NON-ALCOHOLIC LONDON BOTANICAL SPIRIT, 
BLOOD ORANGE SYRUP, LEMON, BITTERS, CLUB SODA

WINE BY THE GLASS

SPARKLING

MV CHAMPAGNE, LANSON “BLACK LABEL” BRUT CHAMPAGNE							       25

MV CRÉMANT DE ALSACE, HUBERT MEYER BRUT, FRANCE								        17

MIGUEL TORRES “ESTELADO” SPARKLING BRUT ROSE, MAULE VALLEY, CHILE						      16

WHITE

2022 CHARDONNAY, JORDAN, RUSSIAN RIVER VALLEY								        21

2022 RIESLING, HUBERT MEYER, ALSACE									         15

2021 SAUVIGNON BLANC, J. DE VILLEBOIS, POUILLY-FUMÉ								        20

2023 SAUVIGNON BLANC, “LIEU DIT” SANTA YNEZ VALLEY								        19

2024 RAÚL PÉREZ, ALBARIÑO, ‘ATALIER’ A CRUZ DAS ÁNIMAS, RÍAS BAIXAS, SPAIN					     18

RED

2024 PINOT NOIR, DREW FAMILY CELLARS, ANDERSON VALLEY							       20

2019 SANGIOVESE, QUERCIABELLA, CHIANTI CLASSICO								        18

2022 RED BLEND, CORDANT, PASO ROBLES									         18

2019, CARIGNAN, OLD VINES, REDWOOD VALLEY CA								        17

2023 GRENACHE/SYRAH/MOURVEDRE, FREQUENCY, SANTA BARBARA COUNTY					     18

2023 CABERNET SAUVIGNON, CULTIVAR, NORTH COAST, NAPA, CALIFORNIA						      19

2022 CABERNET SAUVIGNON, MAC & BILLY “M”, PASO ROBLES							       18

ORANGE & PINK

2025 ORANGE OF SAUVIGNON GRIS, HORSE & PLOW, ALEXANDER VALLEY						      18

2025 ROSÉ, RUMOR, CÔTES DE PROVENCE, FRANCE								        19


