First Course

Harvest Stew
Lamb, root vegetables, rosemary and red wine
Or
Dungeness Crab Salad
Local Dungeness, grapefruit segment, avocado, port soaked
cherries, and roasted shallot and sherry vinaigrette

Entrée

Roasted Turkey
Mashed potato, butternut squash, stuffing, green beans, gravy
and cranberry sauce
Oor
Grilled Salmon
Root vegetable hash, Swiss chard, basil cream sauce and crispy
onions
Or
Roasted Filet
Twice baked cheddar potato, sautéed spinach, and sauce Modena
or
Roasted Acorn Squash
Filled with cannellini bean & grilled vegetable ragu
with quinoa and buttered spinach

Dessert

Pumpkin Pie
Vanilla bean ice cream and Chantilly cream
Or

Apple Crisp

Vanilla bean ice cream and port soaked cherries
Or

Tiramisu
Raspberry puree and Chantilly cream

ing 201

November 24
1-5pm $30 per person++
children 12 & under, $15

To make a resgrlvgt?o\i’”:\,%,:e%sre cBal§%.9 875-3513

Credit Card required for reservation
48 hours advance cancellation requested




