THANKSGIVING 2024
at napal

$60pp (does not include tax & gratuity)

+ FIRST COURSE -

Spiced Butternut Squash Bisque | -
roasted squash | toasted pumpkin seeds | clove scented creme fraiche

Herb Whipped Goat Cheese | -
pickled beets | pistachios | truffle honey | grilled baguette

Napa Salad | gl-+u
artisan greens | apple | dried cranberries | toasted pecans | feta | champagne vinaigrette

Caesar Salad’
little gem | parmesan | brioche croutons | creamy caesar dressing

- SECOND COURSE -

complete your thanksgiving feast with our handpicked wine suggestions

Rosemary & Citrus Roasted Turkey
herbed brioche stuffing | crispy brussels sprouts | whipped potato purée | sage turkey jus
chalk hill chardonnay | russian river valley | $13
banshee pinot noir | santa barbara county | $15

Filet Mignon® (supplemental $10)
garlic roasted fingerling potatoes | haricot verts | bordelaise
chappellet “mountain cuvée” bordeaux blend | napa valley | $23

Pan Roasted Salmon’ | g/
lentil & wilted kale cassoulet | dill & lemon scented creme fraiche
chalone “estate grown” chardonnay | central coast | $15

Pan Roasted Duck Breast’
crispy polenta cake | braised swiss chard | black cherry gastrique
en route by far niente “les pommiers” pinot noir | russian river valley | $22

Wild Mushroom Ravioli |
porcini cream | crispy mushrooms | shaved parmesan | truffle oil
belle glos “clark & telephone” pinot noir | santa maria valley | $20

- FORTHE TABLE -

Whipped Potato Purée $8 | 4{+u- Spiced Sweet Potato Casserole $8/ 4/
chives | butter candied pecans | whipped marshmallow

Crispy Brussels Sprouts $8|g/+u Green Bean Casserole $8
spiced honey mushroom velouté | bacon lardons | crisp shallots

Glazed Carrots $8 | gl+u-
citrus gastrique | toasted pistachios

- THIRD COURSE -

Pumpkin Pie |
cinnamon chantilly cream

Caramel Apple Cheesecake | -
cinnamon roasted apples | salted caramel | chantilly cream

Citrus Cranberry Bread Pudding | »
brown sugar braleé | grand marnier créme anglaise

% gluten free | I~ vegetarian
*this item may contain raw or undercooked animal derived foods. consuming undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness.



