
 
 

 
 
 
 
 

 
 

Festive Lunch 3-Course Table d’Hôte 
Nov. 24 – Dec. 19 | 11 am – 2 pm 

 
APPETIZERS  

 
SOUP FEATURE 

 or 
WEST COAST CHOWDER / medley of halibut, salmon, cod & clam 

or 
CLASSIC CAESAR / herb croutons, parmesan cheese, house made caesar dressing 

 
MAINS 

 
TRADITIONAL ROAST TURKEY / breast and & leg, apple & sage and cranberry 
stuffing, turkey gravy, garlic mash potatoes, house made orange cranberry sauce 

or 
TURKEY & AVOCADO SANDWICH / tomato, alfalfa sprouts, cheddar, cranberry mayo, 

toasted cranberry sourdough 
or 

CHICKEN PASTA / spaghettini, artichoke, spinach, garlic, grape tomato, red onion, 
parmesan, rose sauce 

or 
RICE BOWL (Veg/Vegan) / garlic, mushroom, pepper, red onion, broccoli, zucchini, 

pickled carrot, coconut threads, sesame seeds, red thai curry 
 

DESSERTS 
 

HOMEMADE CRÈME BRÛLÉE 
or 

PUMPKIN PIE / chantilly cream, fresh berries 
or 

GELATO / choice of vanilla bean, rich chocolate or strawberry 
 

$35 
 

Taxes and gratuity are additional. 
 


