shvisisia

STEAK

THANKSGIVING PRIX-FIXE

FIRST COURSE

choice of:

BUTTERNUT SQUASH SOUP
pistachio dukkah, nutmeg creme fraiche
or
ARUGULA AND DELICATA SQUASH SALAD
maple vinaigrette, skyhill goat cheese, candied pecans
Wine Pairing: Far Niente, Chardonnay, Napa Valley, CA

ENTREE

DIESTEL-BRINED TURKEY DINNER
yukon gold mashed potatoes, stuffing,
green bean casserole, gravy, cranberry sauce

Wine Pairing: Belle Glos, Pinot Noir, Russian River, CA

DESSERT

choice of:

PECAN PIE CHEESECAKE
or
ULTIMATE PUMPKIN CAKE
Wine Pairing: Donnafugata Ben Rye, Zibibbo, Passito di Pantelleria, Italy

105 PER PERSON, WINE PAIRING +75

20% gratuity will be applied to all parties.

We are obligated to inform you that consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.




