
THANKSGIVING 2023
$100

Endive Salad
roquefort cheese, grape, caramelized walnut, sliced pear

Cauliflower Soup
green apple, curry oil, croutons, chive

Salmon Carpaccio
lemon, crispy quinoa, dill

Roasted Organic Turkey
sausage bread stuffing, brussel sprout,

sweet potato casserole, pommes purée, gravy, cranberry sauce

Filet Au Poivre
pommes �ites, watercress, cognac-peppercorn cream sauce

Grilled Scottish Salmon
mushroom duxelle, spinach, dill beurre blanc

Roasted Squash & Pumpkin Tart
cranberry compote

Pecan Pie
vanilla-maple chantilly

KID’S MENU
$4012 &under

ENTREE
Roasted Organic Turkey

pommes purée, gravy

or 

Kids Knox Burger
pommes �ites

 DESSERT
 Chocolate Chip Cookie

vanilla ice cream

Whenever possible, we use seasonal, locally sourced, organic ingredients to support Texas farmers. Products go from farm-to-table.
*Consuming raw or undercooked meat or fish may cause food borne illness. Please notify us of any food allergies.

Bruno Davaillon PARTNER CHEF Michael Ehlert EXECUTIVE CHEF


