Thanksgiving

DINNER 2026

FIRST COURSE - SOUP

TOMATO BISQUE

créme fraiche, chives

SECOND COURSE - SALAD

LITTLE GEM SALAD

dates, prosciutto, Point Reyes blue cheese, spiced bazelnuts,
honey mustard dressing

THIRD COURSE - ENTREES

ROASTED MARY'S ORGANIC TURKEY
sausage &9 chestnut bread pudding, cranberry maple relish,

Low Gap bourbon gravy, parmesan Brussels sprouts

PAINTED HILLS FILET MIGNON
creamed spinach, zinfandel black pepper glaze, crispy fingerlings

PAN ROASTED ALASKAN HALIBUT
porcini butter sauce, chanterelles &3 spinach

WILD MUSHROOM RISOTTO CAKES
kale, butternut, black olive €S pistachio santé,
pomegranate £ balsamic reduction

FOURTH COURSE - DESSERT

CHOCOLATE FUDGE BROWNIE

Tabitian vanilla bean ice cream, salted caramel

PUMPKIN MASCARPONE CHEESECAKE

brown sugar shortbread, candied pecans, chocolate sanuce

APPLE HUCKLEBERRY CRISP

cinnamon ice cream

&

MACCALLUM
HOUSE

add 15

add 15

FOUR-COURSE THANKSGIVING DINNER - $100 PER PERSON
Thursday, November 26, 2026 - 4:00~7:30 PM

RESERVATIONS REQUIRED




