KITCHEN ¢
at <

HAPPY THANKSGIVING

TO BEGIN :

FrEsSHLY BAKED Focaccia

CRANBERRY AND BASIL BUTTER

BEET & CHEVRE SALAD WITH LITTLE GEMS
BLACK GARLIC BALSAMIC REDUCTION, CANDIED PEPITAS, HERBS

TO FOLLOW :

ROASTED TURKEY:

SAGE AND BROWN BUTTER, TURKEY JUS, CRANBERRY MOSTARDA

SWEET PoTAaATO GRATIN

MAPLE, BROWN BUTTER, TOASTED PECANS

STUFFING SOUFFLE

SAGE, CELERY, ONION, BRIOCHE

PoTATOES ROBUCHON

BROWN BUTTER AND YUKON GOLD POTATOES

MAPLE AND CIDER GLAZED CARROTS

HAYSHAKER FARMS CARROTS, FRESH HERBS

TO FINISH :

PumPkIN POT DE CREME
CHAI SPICED WHIPPED CREAM, CANDIED GINGER, CHOCOLATE
GANACHE

MicHAEL EASTON, EXECUTIVE CHEF
FrRANK MAGANA, CHEF DE CUISINE
DANIEL WAMPFLER & AMY ALVAREZ-WAMPFLER,
CoO-WINEMAKERS & GENERAL MANAGERS




