THANKSGIVING PeqdsT 2017
THURSDAY, Novemper 23%°, 2017

Sunchoke Bisclue with Burgunclg Truffle

2010 Vouvray, Le Clos, Domaine Vincent Caréme
X,

Pacific Sablefish with Bergamot Sabagon
2014 Blanco de Bcrnabc/cva, “Navaherreros ? Vinos de Madrid

Warm Dungeness Crab Salad with Winter Squashes and APPICS
2013 C/Lzara’onnay, Mira, Hya’e V/’ncyara’, Carneros

Q.

Wild Mushroom Ravioli, Stinging Nettle and Reggjano Parmesan
2009 Brunello di Montalcino, I Colle

Grilled Pacific swordfish with Flavors of Romesco
2010 “L°’Autre”, Terre Rouge, Sierra Foothills

Slow Roasted Willie Bird Turkeg with Wild Mushroom Roasted Garlic Gravg
Chestnut Herb Stu#ing, Potato Puree and Steamed Broccoli Hollandaise
2013 Pinot Noir, DuMOL, Russian River Va//cy

N,

Pecan Tart with SPeculoos Jlce Cream
Pumpkin Ice Cream Profiteroles with EggNog Anglaisc
N,

Leftovers

78.00 per person
Wine Pairings, 42.00 additional

DRAFT MENU — MOTHER NATURE WILLING




