THANKSGIVING CELEBRATION DINNER
NOVEMBER 23RD, 2017
4:00 PM — 9:00 PM

FIRST COURSE
CHOICE OF

FALL SALAD
MCCLENDON GREENS / SPICED ARIZONA PECANS / CHAYOTE /
RADISH / CRISPY CROW’S DAIRY GOAT CHEESE / ARIZONA HONEY VINAIGRETTE
OR
ROASTED CAULIFLOWER CHICKPEA SOUP
PIMENT D’ ESPELETTE / CREMA / RELISH

MAIN COURSE

TURKEY FEAST
LocAL CITRUS BRINED TURKEY BREAST
POTATO HASH WITH CALABASITAS
POBLANO TURKEY GRAVY
SMOKED CORN DARK MEAT TAMALE

*BRAISED DARK MEAT AVAILABLE UPON REQUEST®

DESSERT

SPICED MEXICAN CHOCOLATE CAKE
PUMPKIN MOUSSE. / PEPITA / SPIKED ANGLAISE / CRANBERRIES

$36 PER GUEST

$18 FOR CHILDREN 12 & UNDER
COMPLIMENTARY VALET PARKING

IN THE KITCHEN ~ EXECUTIVE CHEF MARCO GARCIA

RESERVATIONS. (602)-429-3600



