
T H A N K S G I V I N G  K I D ’ S  M E N U

F I R S T  C O U R S E
C H O I C E  O F

TURNER’S CUT CAESAR SALAD
baby gem lettuce, homemade caesar dressing, garlic,

18-month aged parmesan cheese, brioche croutons

C R I S P Y  P O T A T O  “ M O C H I ”
parmesan, Smoked Garlic Aioli

G N O C C H I  B A T O N N E T S
tru�e lemon beurre blanc, snow peas, parmesan

S E C O N D  C O U R S E
C H O I C E  O F

AMERICAN WAGYU
filet  4 oz,  velvety potato purée

BUTTERMILK CHICKEN ‘NUGGETS’
french fr ies

WAGYU SLIDERS
two sl iders,  smoked aiol i ,  french fr ies

TONNARELLI  AL BURRO
tonnarel l i  pasta,  butter

D E S S E R T S
C H O I C E  O F

S U P E R  S O R B E T
blue spirul ina sorbet,  caramelized fox nuts,  beet cake

C R È M E  F R A Î C H E  C H E E S E C A K E
mandarin custard,  citrus segments,  almond sablé,  micro mint

C H O C O L A T E  S O U F F L É  T A R T
valrhona guanaja 70% chocolate,  gianduja,  vani l la  ice cream

P E C A N  C R U N C H  P E T I T  G Â T E A U  T A R T
maple-cinnamon moussel ine,  candied pecans salted caramel  ice-cream

V A N I L L A  I C E  C R E A M

$65 per  person |  Three courses |  Ages 12 and under
Port ions thoughtful ly  s ized for  our  younger guests.


