
TH A N K S G IV IN G
$59 P E R  P E R S O N

S TA R TE R S choose one

A R U G U LA  S A LA D
R oasted carrots, squash, fennel, parm esan, goat cheese, pom egranate dressing

B U TTE R N U T S Q U A S H  S O U P
G arlic bread croutons, stracciatella

M U S H R O O M  B R U S C H E TTA
M ixed m ushroom s, brie, arugula

M A IN  C O U R S E choose one

TR A D ITIO N A L H O M E M A D E  LA S A G N A
B eef ragù, bécham el sauce, parm esan cheese

FA G O TTIN I P E R E  E  FO R M A G G IO
G orgonzola, speck, w alnuts

R O A S TE D  TU R K E Y  R O U LA D E
Turkey thighs filled w ith m irepoix, Italian herbs, croutons and pesto; B russels sprouts, parsnip purée, pom egranate sauce

TH A N K S G IV IN G  P IZZA
R oasted squash, pancetta, provola, arugula, stracciatella, spicy honey

P U M P K IN  R IS O TTO  W ITH  LA M B  C H O P  LO IN + $10
C ream y risotto, roasted pum pkin, grilled lam b chop loin

D E S S E R T choose one

S A LTE D  C A R A M E L G E LA TO
M aldon salt, caram el syrup

C H O C O LA TE  M O U S S E
H eart of cream y chocolate topped w ith chocolate flakes

B R E A D  P U D D IN G
P ecans, vanilla gelato

P O P  P IE  C O . P U M P K IN  C R E A M  C H E E S E  P IE + $6

P O P  P IE  C O . S A LTE D  C A R A M E L A P P LE  D U TC H  C R U M B LE  P IE + $6

P IE S  M A D E  IN  C O LLA B O R A TIO N  W ITH

P lease let your server know  of any allergies or dietary restrictions.


