AN
Aappy $165++
Thanksgiving 5 £ per person

; % °
wine pairing menu avaifabfe $55 per person

STARTERS
for the tabfe

WINE PAIRING Brut Rosé Lucien Albrecht Crémant d’Alsace Alsace, France

PARIS BAGUETTE
Salted Butter and Olive Oil vee

LE PLATEAU
Shrimp Cocktail with Cocktail Sauce | Tuna Ponzu with Radish & Truffle er
Add haff dozen Chifled Oysters +24

FRENCH CHOPPED SALAD
Romaine, Egg. Avocado, White Cheddar, Market Vegetables, Champagne Vinaigrette &¢

DUCK SPRING ROLLS

Carrot, Mushroom, Ginger, Plum Sauce

00 MAINS @9

choice of

WINE PAIRING Chardonnay Paul Nicolle Chablis, France o7
Bordeaux Gonet-Medeville ‘Cru Monplaisir’ Bordeaux, France

80z FILET AU POIVRE’ TRUFFLE ROASTED TURKEY

Peppercorn Sauce, Frites c¢ Brioche Stuffing,
Butter Whipped Potato, Truffle Turkey Jus,
GRILLED LAMB CHOPS Cranberry Grand-Marnier Sauce

Truffled Hashbrown, Pecorino,

Crispy Brussels Sprouts c¢ 900z BONE-IN RIBEYE® +20

BUTTERNUT SQUASH RAVIOLI Butter Whipped Potato, Chimichurri

Sage, Slow Roasted Grape, Saba ves ORA KING SALMON

SOLE MEUNIERE Potato Crust, Glazed Candy Striped Beet,
Parsley, Lemon, Brown Butter Bok Choy, Sauce Vin Blanc e

Accoutrements for the Tabje
Roasted Sweet Potato Pomegranate and Smoked Walnut, Hot Honey e ves
Green Beans Almondine vee
Mac & Cheese Gratin Cheddar, Gruyere, Parmesan

ESSERT
choice of
WINE PAIRING Bugey Cerdon Renedart-Fache Savoie, France
APPLE TARTE TATIN PROFITEROLES

Salted Caramel Ice Cream French Vanilla Ice Cream,
\¥arm Chocolate Ganache

MAPLE PUMPKIN CARROT CAKE
CREME BRULEE Maple Cream Cheese,

Mascarpone Chantilly, Fig er Brown Sugar Caramel

GF gluten-free VEG vegetarian
*These items may be served raw or undercooked or contain allergens. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
While we offer gluten-free items, our kitchen is not gluten-free

A 20% service gratuity will be added




0e®® COCKTAILS ®9w

PERFECT BLOODY MARY 17
Wheatley Vodka, Peppercorn Tincture, Chipotle, Sacramento Tomato, Salt & Pepper Rim

SKINNY MARGARITA 19
Reposado Tequila, Agave Nectar, Pressed Lime, Orange

ESPRESSO MARTINI 21
Ketel One, Borghetti Italian Liqueur, Slow-Steeped Coffee

DIRTY + PRETTY MARTINI 21
Grey Goose, Castelvetrano Olive-Infused Bianco Vermouth, Blue Cheese Stuffed Olives

HIGHLY OPINIONATED 21
Maker's Mark Private Selection, Appleton 8yr, House Amaro Blend,
Orange + Angostura Bitters

ELEVATOR AFFAIR 19
Tito's Vodka, Passion Fruit Liqueur, Vanilla, Fresh Lime, Sparkling Wine

’
M)UMO
SPARKLING

Prosecco Superiore Villa Sandi Asolo Veneto, ltafg

Champagne Gimmonet-Gonet L'Origine Blanc de Blancs Grand Cru
Champagne, France

Champagne Veuve Clicquot Yellow Label Cﬁampagne, France

WHITE

Sauvignon Blanc Nicolas Idiart Sancerre, France 23/ 34

Sauvignon Blanc DelLille Cellars ‘Chaleur Blanc' Cofumbia Vafley, Washington 17 / 26

Pinot Grigio Andrea C. friufi, itafy 16 / 24

Chenin Blanc Domaine de Belliviere ‘Les Rosiers' [oire VafJey, France 20/ 30
Grenache Blanc Tablas Creek 'Patelin de Tablas' Paso Robfes, Cafifornia 17/ 26

Chardonnay Flowers Sonoma Coast, Cafifornia 25/ 37

Chardonnay Bouchard Meursault Burgundy, France. 48 / 72

ROSE

Rosé of Grenache Rumor Provence, France

Rosé of Merlot Dominique Portet ‘Fontaine’ Yarra Vafley, Austrafia.............

RED

Pinot Noir Resonance Wiffamette Vaffey, Oregon 22/ 33

Pinot Noir Davis Bynum Russian River Vaffey, Cafifornia 17/ 26

Pinot Noir Domaine Hoffmann-Jayer Haute Cétes de Nuits Burqundly, France 32/ 48

Cabernet Franc Olga Raffault ‘Barnabes’ Chinon, France 19/ 29

Nebbiolo Figli 0ddero ‘Conveto’ Barlo pPiedmont, Itafy 29 / 44
Grenache Blend Mas de Gourgonnier ‘Les Baux de Provence' France 18 /27

Bordeaux chateau Massereau ‘Cuvée K' Bordeaux, France 26 / 39

Cabernet Sauvignon Clay Shannon [ake County, Cafifornia.
Cabernet Sauvignon Far Niente Post & Beam Napa Vaffey, Cajifornia

Cabernet Sauvignon Heitz Cellars Napa Vafley, Cafifornia




