
November 27 , 2025 th

Thanksgiving



WELCOME BITE

Oyster “Aguachile”
cucumber, yuzu kosho, serrano oil

Steak Tartar & Gilda
anchovy, manzanilla olives, piparra peppers, brioche

STARTERS AND PLATES

Sweet Potato Al Pastor Salad
pineapple vinaigrette, pickled onions, crispy corn

Butternut Squash Croqueta
brown butter aioli, sage dust

Iberico Jamon and Mozzarella Bikini
black truffle, chives

Charred Brussels Sprouts
maple-chili crisp glaze, toasted almonds, smoked salt

MAINS
(Choose One)

Smoked Heritage Turkey Breast
salsa macha jus, herb gravy, roasted lime 

Black Pepper Short Rib
creamy potato purée, braised shallots 

Miso & Honey Glazed Salmon
citrus beurre blanc, grilled scallions

Roasted Mushroom & Carrot Tahini (Vegan)
salsify, charred onion, herb rice

 
SIDES TO SHARE

 
Truffled Cornbread Stuffing 

house sausage, caramelized leeks, thyme
 

Whipped Papas Bravas 
olive oil, pimentón, crispy garlic

Green Beans with Almond Salsa Verde
preserved lemon, arugula

Roasted Roots
brown butter, white shoyu, rosemary

Cranberry Jam

Gravy

DESSERT

Pumpkin Profiteriol 
spiced chantilly, brown sugar tuile

Chocolate & Mezcal
sea salt, olive oil, orange confit, crostinis
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