
Thanksgiving

T H U R S D AY,  N O V E M B E R  2 5 ,  2 0 2 1

F O U R - C O U R S E  P R I X  F I X E  M E N U
$175 per adult | $75 per child (ages 4 to 12) 

Children under 4 dine complimentary

FOR THE TABLE

Passmore Ranch Reserve Caviar (1oz) 
Sourdough Blinis, Classic Condiments 

Add $275

Humboldt Bay Kumamoto Oysters
Sherry Mignonette, Hot So-Cal

Burrata Penryn Pears & Culatello di Zibello
Bartlett and Hosui, Fruit Mostarda, Walnuts

PRIMI PIAT TI
Choice of

Acquerello Risotto & Champagne
White Alba Truffle, Piave DOP 

Add $75

Cappellaci alla Mantovana
Kuri, Delicata, Chanterelle, Butter Sage, Parmigiano-Reggiano

Spinach Gnudi with Quince
Buffalo Ricotta, Crunchy Pecans, Pistachio, Parmigiano-Reggiano



SECONDI
Choice of

Slow-Roasted Heritage Turkey
Chestnut Stuffing, Roasted Carrots, Potato Purée, Giblet Gravy

Ibachi Grilled Matsusaka Japanese Wagyu A5 Grade Ribeye
Celeriac Pudding and Fondant, Granny Smith and Celery Salad, Garden Chimichurri 

Add $95

Our Waters Zuppa di Pesce
Octopus, Mussels, Clams, Dungeness Crab, Swordfish, Focaccia Romana

Devils Gulch American Bresse and Truffles
Black Truffle and Herbs Stuffing, Parsnips, Natural Jus

Seared Monterey Black Cod
Heirloom Carrots, Celtuce, Long of Naples Trifoliata, Turmeric Brodo

DOLCI
To be shared

Fromage Blanc Cheesecake,
Fairy Tale Pumpkin, Sugar Cracker, Green Apple Sorbet

Crack Pie
Buffalo Milk Fiordilatte Gelato

Pumpkin Pie
Whipped Chantilly, Bourbon Vanilla

RJC Budino
Johnnie Walker Blue

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


