Jhanksgiving

THURSDAY, NOVEMBER 25, 2021

BRUNCH BUFFET
3145 per adult | $75 per child (ages 4 to 12)
Children under 4 dine complimentary

FARM-TO-TABLE MARKET & LETTUCE WALL

Cut your own petite greens & harvest your favorite toppings

Escarole Shaved Heirloom Carrots Cranberries Buasil Vinaigrette
Baby Kale Shaved Radish Candied Pecans Cranberry Dressing
Hand Picked Green Sprouted Legumes Shaved Fennel Cuaesar Dressing
Baby Romaine Sprouts Grapes Blackberry Vinaigrette
Butter Lettuce Arugula Shaved Parmigiano-Reggiano 11 Fustino Olive Oil
Cucumber Radishes Sourdough Croditons Vinegars

MORRO & HUMBOLDT BAY RAW BAR

Kumamoto & Miyagi Oysters
Chilled Spider & Rock Shrimps
Wild Caught Colossal Shrimps

Chilled Channel Island Lobster Tails
Urchins on the Shell

Served with: Hot So-Cal, Mignonette, Meyer Lemon, Cocktail Sauce, Mustard Oil, Radish Salad, Sauce Vincent, Catalana,
Basil Citronette, Thousand Island, Shellfish Butter, Tangerine Sauce, Genoise, Tartare, Remoulade, Urchin Toast

SUSHI STATION

Sashimi: Abi, King Salmon, Striped Bass, Yellowtail
Nigiri: Abi, Tkura, Ebi, Yellowtail, King Salmon
Maki Rolls: Dungeness Crab, Spicy Tuna, Veggie Roll, Shrimp Tempura

COLD COMPOSED SALAD

Hearth & Rhine Roasted Pickled Beet Roasted Brussels Sprouts
Drake Goat Cheese, Carpinteria Avocado, Banyuls Vinaigrette Marcona Almond, Sweet Potato, Maple Syrup, Tangerine Citronette
Roasted Spiced Kabocha Ray’s Smoked San Diego Ahi, Halibut, Alaskan Salmon
Crisped Quinoa, Raisins, Toasted Pepitas, Balsamic Dijon Lemon-Creme Fraiche, Salina Capers
Apple, Cranberry, Candied Pecan Crushed Carpinteria Avocado
Spinach, Bacon, Crumbled Blue, Cider Vinaigrette Purple Kale, Roasted Fairy Tule Pumpkin, Pomegranate,

Pickled Onions, Banyuls



ROSEWOOD

MIRAMAR BEACH

MONTECITO

CIEIARCGUTTIERILE & CIRIEESIE

Artisanal California Cheese | Housemade Confitures | Prosciutto di Parma | Handcrafted Salumi | Pickles | Mustards

BREADS
Pretzel Rolls | Cornbread | Cranberry Pecan Bread | Seven Grain Soft Wheat Roll | Scallion Cheese Biscuits | Assorted Artisanal Bread

CARVING STATION

Organic “American Heirloom” Diestel Farms Roasted Turkey Wild Berries & Cranberry Compote, Giblet Gravy
Quince Glazed Kurobuta Ham Grain Mustard Sauce
Herbs Roasted Prime Rib Creamy Horseradish, Au Fus

@IELEIE®S TAIBILIE

Fairy Tale Pumpkin with Sage Crodtons & Traditional Stuffing
Green Bean Casserole with Toasted Almonds & 60 Min Onions
Acquerello Risotto Nebrodini Mushrooms on Half Parmigiano Wheel
Roasted Brussel Sprouts with Pancetta Vinaigrette
Yukon Gold Whipped Potatoes with Fresh Chives
Farmer Market Roasted Root Vegetables
Baked Yams with Marshmallows
Pan Roasted Striped Bass
Grilled Shrimp
Crisped Salmon

SWEETS

Bulleit Bourbon Chocolate Pecan Turt
Grandma’s Pumpkin Pie, Chantilly Cream
Pucific Sea Salt Caramel Chocolate Cake
Dulcey Pot de Creme, Butter Toffee Crunch
Meyer Lemon Blueberry Sablée Meringue Tart
Opalys Ricotta Panna Cotta, Confit Balsamic Blackberries
White Chocolate Pumpkin Profiteroles
Caramel Toffee Crunch Cheesecake
Cranberry Apple Custard Crumb Pie
Quince & Frangipane Tart
Assorted Holiday Macarons
Caramel Apple Cupcakes
Apple Hand Pies
Crack Pie

ACTION STATION

72% Inkla Chocolate Frozen Soufflé Azelia Hazelnut Drizzle

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness



