
FAMILY-STYLE FEASTS 
DINE-IN / TO-GO / DELIVERY

SERVES 4+  

 À LA CARTE HOLIDAY
MENU

 DINE-IN & TO-GO
RESERVATIONS 4PM-9PM

PICK-UP/DELIVERY PRE ORDERS  MUST BE PLACED AND PAID BY 11/23. PICK-UP/DELIVERY TIMES BETWEEN 11-3. 
CANCELLATION AFTER 11/23 ARE NON-REFUNDABLE. 20% SERVICE CHARGE WILL APPLY TO ALL CHECKS FOR DINE-IN SERVICE

THANKSGIVING
OFFERINGS

A LA CARTE MENU

APPETIZERS
ROASTED BUTTERNUT & GINGER BISQUE  14

AJI CITRUS CREMA

 BABY GEM CAESAR  16
BABY GEM LETTUCE, WASABI-CAESAR DRESSING, 

PARMESANO REGGIAN, PANNE FRICCO

CRAB WRAPS  26
ROMAINE WRAPPED FRESH LUMP CRAB, MANGO KIMCHI 

SALAD, CRISPY SHALLOTS, CILANTRO-SHISHITO AIOLI

 WAGYU BEEF EMPANADAS  18
EMPANADILLAS FILLED W/ WAGYU BEEF, PICKLED RAISINS, 

OAXACA CHEESE SERVED WITH HOUSE CHIMICHURRI

MAINS
CLASSIC TURKEY PLATE 34

CITRUS-BRINED TURKEY BREAST & CONFIT LEG, GARLIC 
YUKON MASH, SAGE-CHORIZO STUFFING, MISO-PAN 

GRAVY, SESAME GREMOLATA GREEN BEANS, 
CRANBERRY-HIBISCUS SAUCE, HOUSE ROLLS

BEEF VEL-INGTON 68
CENTER-CUT FILET MIGNON IN PUFF PASTRY, BABY 

PORTOBELLO DUXELLES, PARMA HAM, AJÍ AMARILLO–DIJON 
DEMI-GLACE, PARSNIP PURÉE, BABY CARROTS

MISO-HONEY GLAZED SALMON  44
FORBIDDEN SUSHI RICE, ROASTED DELICATA SQUASH, 

SESAME-GINGER BEURRE BLANC

VEGETARIAN HARVEST PLATE 30
MAPLE-ROASTED ROOT VEGETABLES, GRILLED 

MUSHROOM STEAK, TOASTED QUINOA PILAF, 
CRANBERRY GASTRIQUE

DESSERTS
PUMPKIN CREME BRÛLÉE  18

 WARM APPLE & GUAVA BREAD PUDDING 18

FAMILY-STYLE FEASTS
MAINS

WHOLE TURKEY FEAST  180
CARVED OR WHOLE, 12-16 LB TURKEY, CHOICE OF 3  SIDES, 

CRANBERRY-GUAVA SAUCE, HOUSE ROLLS

THE MATADOR EXPERIENCE  210
14 OZ CHURRASCO, 12 OZ PRIME COULOTTE,

 10 OZ CERTIFIED ANGUS BEEF FILET & MURCIANA 
CHORIZO, SERVED WITH HOUSE SAUCES, CHARRED 

TOMATOES ON THE VINE, CHOICE OF 3 SIDES

WHOLE ROASTED CHICKEN FEAST   110
HALF ALE-ROASTED CHICKEN & HALF CRISPY FRIED 

CHICKEN, DIPPING SAUCES, SERVED WITH CHOICE OF 3  
SIDES

SIDES
ROASTED BUTTERNUT & GINGER BISQUE  

AJI CITRUS CREMA

 BABY GEM CAESAR  
BABY GEM LETTUCE, WASABI-CAESAR DRESSING, 

PARMESANO REGGIAN, PANNE FRICCO

GARLIC POTATO PURÉE  
MASHED POTATOES, WHIPPED WITH ROASTED GARLIC & 

BUTTER, FINISHED WITH CHIVE OIL

SAGE–CHORIZO STUFFING  
 HOUSE BRIOCHE STUFFING, ARGENTINE CHORIZO, 

CARAMELIZED ONION, HERBS, CRISPY TOP

SESAME GREMOLATA GREEN BEANS   
BLISTERED HARICOT VERTS, TOASTED SESAME, CITRUS 

ZEST, FRESH HERBS

MISO-PAN GRAVY  
ROASTED TURKEY + MISO UMAMI GRAVY

ROASTED SWEET PLANTAIN & CAMOTE MASH  
SILKY SWEET POTATO & ROASTED PLANTAIN BLEND, 

BROWN BUTTER, SEA SALT FLAKES

HOUSE ROLLS & WHIPPED SEA SALT BUTTER 
WARM, PILLOWY & BAKED IN-HOUSE

TRUFFLE MAC & CHEESE   
BLACK TRUFFLE, TOASTED PANKO, PARMESAN


