THANKSGIVING

ONE EACH FROM ANTIPASTI, PRIMI, SECONDI & DOLCI FOR $85
ANTIPASTI
Pasta e Fagioli
Roasted Local Pumpkin Bisque
Honeynut Squash Salad
Arugula Salad

Mushroom Bruschetta

PRIMI

Tetrazzini
Pumpkin Canneloni
Sweet Potato Gnocchi
Lobster Fra Diavolo

Linguine alle Vongole

SECONDI

Prosciutto Wrapped Turkey Breast Saltimbocca
Grilled Branzino
Grilled Cinghiale

Beef Braciole

ADDITIONS FOR THE TABLE s$11each

Roasted Brussels Sprouts
Swiss Chard, Golden Raisins, Pine Nuts
Wild Rice & Sage Stuffing
Glazed Carrots, Walnut Pesto
Mascarpone Mashed Potatoes, Rosemary Butter
Sauerkraut
Crusty Garlic Bread, Parmigiano

DOLCI

Cannoli Tiramisu
[talian Cookie Plate
Pumpkin Panna Cotta

Pecan Ricotta Cheesecake

TONY FOREMAN: RESTAURATEUR RYAN SHAFFNER: EXECUTIVE CHEF JUAN DAVID ZULETA: EXECUTIVE SOUS CHEF MAIYA LONESOME: EXECUTIVE PASTRY CHEF



