Crispy Turkey Croquette

Turkey confit - cranberry gastrique - sage

Butternut Squash Tartlet
Brown butter - aged Parmesan - toasted hazelnut

firsl Ceurse

Autumn Burrata
Caramelized delicata squash - persimmon - pomegranate
pistachio - aged fig balsamic

Roasted Pumpkin Velouté
Brown butter - chestnut - creme fraiche - crispy sage




MHain Course

Organic Whole Turkey with lavender bouquet
Rosemary and gluten free brioche stuffing - turkey jus
cranberry mostarda - classic gravy

Sides

Rosemary & Gluten-Free Brioche Stuffing
Wild mushroom - chestnut - thyme - parmesan - mirepoix

Buttermilk Whipped Yukon Gold Potatoes
Fresh herbs - cultured butter

Maple-Glazed Sweet Potatoes and Rainbow Carrots
Roasted walnut and fall spice crumble

Charred Brussels Sprouts
Applewood-smoked bacon - preserved apple - cider glaze - cranberries

Cranberry & Blood Orange Relish
Fresh cranberry - blood orange - ginger

Roasted Honeynut Squash
Brown butter - honey - pepita - chili



Dessarl

Bourbon Pecan Sticky Toffee Pudding
Vanilla bean ice cream - salted maple caramel - pecan praline
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