
 

THANKSGIVING MENU 

AND  

WINE PAIRING  

 

Beet Root, Goat Cheese & Pecan Salad 

Artisanal Greens, Maple-Balsamic Vinaigrette 

Belstar “Brut” Prosecco, Veneto, Italy, NV 
 





Oven Roasted Turkey  

Carved Oven Roasted Turkey Breast, Butternut Stuffing 

Mashed Potatoes & Turkey Gravy, Creamed Corn 

Green Beans Almandine & Cranberry Sauce 

Sliding Hill, Pinot Noir, Marlborough, New Zealand, 2016 
 





Pumpkin Pie 

Chantilly cream 

Woolshed, Moscato, Victoria, Australia, 2016 

 

Includes Coffee or Tea 

$58++ PER PERSON 

 

$30++ for wine pairing or grab a bottle of  

Belstar “Brut” Prosecco, Veneto, Italy, NV for only $60++ 

 

 

Price is subject to prevailing Goods and Services Tax and10% service charge 

 

Menu is subject to change due to availability of fresh and seasonal produce 


