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…may we suggest Rebecca’s famous hot buttered rum?

:: complimentary relish tray ::
carrots, celery, & black olives (for your fingers)

blue cheese dip

Choose one appetizer:
Squash Soup

roasted kobacha, delicata & butternut squash, crème fraîche & toasted pepitas 

:: or ::
Holiday Pear Salad

sliced roasted pears, baby lettuces, oregonzola blue cheese, 
spiced glazed pecans & cranberry vinaigrette

Choose a Main Course:

Pacific Grill Signature ‘Pot Roast’
braised boneless beef short ribs, roasted vegetables & mushrooms,

garlic mashed potatoes, red wine braise & horseradish crème fraîche

:: or ::
Dover Sole

fresh sautéed dover sole, wild chanterelle mushrooms,
truffled mashed potatoes, jerusalem artichokes & brown butter sauce

:: or ::
Thanksgiving Dinner Plate

carved maple-roasted turkey, wild mushroom stuffing
mashed potatoes & sage gravy,

cranberry sauce with orange & grand marnier,
green bean casserole with crispy onions

:: or ::
“Carrot Pappardelle”

haricots verts, diced potatoes, tomato, broccolini & white wine butter sauce

Choose a dessert:
Pumpkin Pie Cheesecake

with whipped cream & candied pecans

Warm Apple Pie

with caramel & ice cream

adults $34.95
children 12 & under $15.95

:: not including tax or gratuity :: 

:: A service charge of 18% will be added for parties of 7 or more. 

 Of that amount 100% will be paid directly to your server. ::


