mary’s free range smoked turkey

honey & dijon glaze, rosemary, thyme

persimmon & endive salad

buratta, pumpkin seed, meyer lemon

roasted garlic mashed potatoes

cultured butter, horseradish, fine herbs

sweet potato gratin

bay cream, sage, parmesan

roasted brussel sprouts

balsamic glaze, nueskes bacon

delicata squash & maitake mushroom stuffing

gravy
cranberry sauce

desert add on’s $45ea
quince & apple crostata pie with whipped blood orange cream

great gold tiramisu, mascarpone, chocolate, ladyfinger

recommended wines

18 Cantina di Caldaro, Pinot Nero Alto Adige, Italy
dry, soft, red cherry, light body

’16 Rodano, Sangiovese, 'Chianti Classico’ Tuscany, Italy
dry, earthy, oak, cherry, medium body

’18 Cotarella, Merlot ‘Sodale’Lazio, Italy
dark fruit, oak, tobacco, medium body

’17 Poderi Colla Nebbiolo Barolo ‘Dardi le Rose’ Bussia, Piemonte, Italy
savory, earthy, orange peel, dried rose petal, medium body



