) | ROTISSERIE & BAR
FESTIVE GROUP DINNER - PLATED

DECEMBER 1 - 21, 2019

/// KALE & CRANBERRY SALAD
/ golden ears neufchatel cheese, cherry tomato, toasted pepitas,

pickled red onion, coconut lemon vinaigrette

e
or
\% BUTTERNUT SQUASH & CRAB SOUP

=~
? toasted seeds, holiday spiced cream
7 Ol

R&P BEETS

roasted and pickled baby beets, puffed wild rice, whipped ricotta,
greens, orange segments, black garlic balsamic vinaigrette

SECOND

H2 HONEY JUNIPER BRINED TURKEY

brussels and bacon, cashew ginger carrots, roasted garlic herb mash,
cranberry date stuffing, house made cranberry sauce
or

RAIN CITY GRAIN BOWL

farafena, farro, wild rice, butternut squash, baby kale,
marcona almonds, pickled cranberries, cranberry miso
or

LINGCOD & CLAM CHOWDER

fingerling potato, peas, baby carrots, tarragon verde, pea tendrils

THIRD

HOUSE CRAFTED PUMPKIN PIE
walnut brown sugar crumble, chantilly cream, pickled cranberries

$75 per person

e




