
Thanksgiving Dinner Menu

Roasted All- Natural Free Range Turkey

Gravy, Classic Stuffing, Cranberries Sauce

Sides

Sweet Potato with Marshmallow Gratin, Haricot Verts Almandine

Entrée

Pumpkin Gazpacho

Candied Espelette Pepitas, Frog Song 

Sugar Cane Crema

Soup

Sweet Potato Pie

Salted Caramelized Pecan & Jack Daniel’s Gelato

Dessert

Bull & Bear Root Fall Salad

Petite Frog Song Arugula, Baby Tuscan Kale, Cocktail Onion,

Radish, Crystalized Cranberry, Pickled Pears, Point Reyes Blue

Cheese Maple Vinaigrette

salad

NOVEMBER 26, 2026
6 P.M. TO 10 P.M.

$120 PER ADULT | $60 PER CHILD

A 20% operations charge is applied to parties of 6 or more. An 18% operations charge is applied to all unsigned checks. 100% of these charges
are distributed directly to the service staff. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk

of foodborne illness, especially if you have certain medical conditions.


