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THANKSGIVING

$59 PER PERSON

STARTERS choose one
ARUGULA SALAD

Roasted carrots, squash, fennel, parmesan, goat cheese, pomegranate dressing

BUTTERNUT SQUASH SOUP

Garlic bread croutons, stracciatella

MUSHROOM BRUSCHETTA

Mixed mushrooms, brie, arugula

MAIN COURSE choose one
TRADITIONAL HOMEMADE LASAGNA

Beef I'CIgI:J, béchame| sauce, parmesan cheese

FAGOTTINI PERE E FORMAGGIO

Gorgonzola, speck, walnuts

ROASTED TURKEY ROULADE

Turkey thighs filled with mirepoix, Italian herbs, croutons and pesto; Brussels sprouts, parsnip purée, pomegranate sauce

THANKSGIVING PIZZA

Roasted squash, pancetta, provola, orugu|o, stracciatellg, spicy honey

PUMPKIN RISOTTO WITH LAMB CHOP LOIN + $10

Creamy risotto, roasted pumpkin, gri”ed lamb chop loin

DESSERT choose one
SALTED CARAMEL GELATO

Maldon salt, caramel syrup

CHOCOLATE MOUSSE

Heart of creamy chocolate topped with chocolate flakes

BREAD PUDDING

Pecans, vanilla ge|0t0

POP PIE CO. PUMPKIN CREAM CHEESE PIE + $6
POP PIE CO. SALTED CARAMEL APPLE DUTCH CRUMBLE PIE + $6

POP

PIES MADE IN COLLABORATION WITH
co.
’ Please let your server know of any allergies or dietary restrictions.




