
dante’s spiced cranberry kir royale
aperol. cranberry. fall spices. veuve clicquot champagne

to start
ENDIVE & DELICATA SQUASH SALAD, 

Granny Smith apples, marcona almonds, parsley & burnt honey vinaigrette. (gf, v)

BRUSSEL SPROUT SALAD
red currants, hazelnuts, Parmigiano Reggiano 

& maple miso vinaigrette (gf, df, v, vg)

SALMON TARTARE
capers, pickled pearl onions & crostini (gf, df)

thanksgiving dinner
OVEN ROASTED ORGANIC TURKEY BREAST
with kale, fennel & mushroom sourdough stuffing

AGAVE GLAZED HAM
with apple mostarda (gf, df) brandied cranberry sauce (gf,df,v, vg) 

Kentucky bourbon gravy (gf, df)

SEASONAL VEGETABLE MILLEFEUILLE
(vegetarian option)(gf, df, v, vg)

for the table
DELICATA SQUASH, 

hazelnuts, burnt honey, thyme (gf, v, df)

ROASTED BRUSSEL SPROUTS
balsamic, crispy shallots, Parmigiano Reggiano (gf, v, df)

FLUFFY MASHED POTATOES (GF, V)

GREEN & YELLOW MARKET BEANS 
roasted almonds, olive oil & lemon (gf, v, vg, df)

dessert
 PUMPKIN PIE 

with toffee & whipped creme Fraiche (v)

or

PEAR AND CRANBERRY CRUMBLE
with salted caramel ice cream (v)

dante’s tiramisu eggnog
amaretto, vin santo, mascarpone, espresso




