
Thanksgiving Menu 
November 27th, 2025 

 
Appetizers 
(Choice of One) 

Cream of Chanterelle Mushroom Soup 
Brown Butter, Crispy Sage 

 

Vietnamese Style Crab Cakes 
Coconut Milk, Lemongrass Thai Chile, Mixed Herbs 

 

Persimmon & Fennel Salad 
Arugula, Parmigiano-Reggiano, Pomegranate, Pistachios, Lemon Vin 

 

Mendocino Wild Mushroom Risotto 
Parmigiano-Reggiano, Sage, Thyme,  

 
 

 Entrees 
(Choice of One) 

Diestel Turkey Two Ways 
 Sous-Vide Breast, Braised Leg, Turkey Gravy 

 

Herb Crusted Prime Rib 
 Bordelaise Jus, Horseradish Cream 

 

Braised Moroccan Spiced Lamb Shank 
Rich Lamb Jus 

 

Winter Squash Gratin 
Wild Rice, Roasted Mushroom, Herbed Bechamel, Caramelized Onion 

 

Sides 
Mashed Yukon Gold Potatoes 

Roasted Brussels Sprouts 
Sweet Potato Casserole 

Chicken Apple Sausage Stuffing 
House-Made Cranberry Sauce 

 
 

Desserts 
(Choice of One) 

Classic Pumpkin Pie - Mascarpone Whipped Cream 
Chocolate Pot de Creme – Cacao Nibs, Whipped Cream, Strawberry  

Gâteau Invisible – Apple Cake, Brown Sugar Whipped Cream, Oat Streusel 
 

Prix-Fixe Menu – Prime Rib or Lamb $110 // Turkey $95 // Squash $70 
 


