\
STEAKHOUSE

2026
THANKSGIVING
DINNER
80 PER PERSON

Butternut Squash Soup

Oyster Mushroom

Roasted Turkey
Mushroom and Chestnut Stuffing

Mashed Yukon Gold Potatoes
Caramelized Brussels Sprouts

Cranberry Sauce

Kabocha Pumpkin Cheesecake

Honey Ice Cream,

Ginger Sauce

¥ VEGETARIAN ®* GLUTEN FREE

20% Service Charge will be added to parties of 6 and more.
No splitting. No Substitutions. No separate checks, please.

* These items may contain raw or undercooked ingredients. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
food borne illness, especially if you have certain medical conditions. If you have a

food allergy, please speak to the chef, manager, or your server.
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