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THANKSGIVING DINNER
THREE COURSES | $85 «ids under twelve half price

entire table must participate

FAMILY STYLE SALAD AND TAPA

ENSALADA DE PERA | mixed greens, pear, tomatoes, valdedn blue
cheese, candied walnuts, quince vinaigrette

GAMBAS AL AJILLO | sizzling shrimp, olive oil, garlic, guindilla peppers

MAIN COURSE

THANKSGIVING PAELLA | turkey leg confit, cider brined roasted turkey

breast, chorizo, butternut squash, green beans, piquillo peppers,
mushroom sofrito

THANKSGIVING SIDES FOR THE TABLE
roasted sweet potatoes, citrus honey brown butter
caramelized red cabbage with apples

cornbread stuffing with chestnut sage

cranberry sauce

DESSERT FOR THE TABLE

PUMPKIN CHEESECAKE




