Bruno Davaillon PARTNER CHEF Thursday, November 27, 2025

Ry
~KINOX:

BISTRO

THANKSGIVING MENU
$95

FIRST COURSE

Beet Salad
Burrata, pistachio, frisee

Salmon Tartare
Lemon cream, shaved fennel, dill

Roasted Mushroom Soup
Truffle cream, brioche croutons

Endive Salad
Blue cheese, apple, candied pecan, grape

SECOND COURSE

Free Range Turkey
Chestnut stuffing, sweet potato gratin, haricot
vert, cranberry sauce, gravy

Grilled Halibut
Brussels sprout & fingerling potato fondue,

beurre blanc, trout roe

Butternut Squash Risotto
Parmesan, fried sage, bread crumbs

Beef Tenderloin au Poivre
French fries, green peppercorn-brandy sauce

DESSERT

Pecan Pie
Maple cream Chanully, bourbon sauce

Pumpkin Pie
Cinnamon ice cream

/ CHILDREN N

S50
Free Range Turkey Sweet potato gratin, haricot vert, gravy

Knox Burger wih French fries
Dessert: Chocolate Chip CooKie wi/ vanilla wce cream

/ SIDES N

Thanksgiving Stuffing Confit wrkey leg, chestnue, sage, cranberry 12
Buttery Mashed Potatoes 9
Roasted Brussels Sprouts 9

In order for our Kitchen Team to execute the selected dishes in the best possible manner, orders must be placed in full.

Whenever possible, we use seasonal, locally sourced, organic ingredients to support 1exas 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 allergtes.

V-Vegetarian GF-Gluten Free VG-Vegan GFM-Gluten Free if modified.



