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SouP, SALAD, STARTERS
PAN SEARED SCALLOP
Saffron Risotto, Citrus Gastrique, Blistered Tomato | $28
MUSHROOM AGNOLOTTI
Roasted Figs, Maitake Mushroom, Truffle Cream, Peas, Pea Tendrils, Crispy Prosciutto| $21, VEG
HONEY GLAZED PORK BELLY
Coconut Curry, Charred Scallion, Chili Lime Oil, Baby Bok Choy | $25
BABY KALE & FRISEE
Apple, Pickled Grapes, Pomegranate Vinaigrette, Feta, Candied Walnuts, Crispy Shallot | $20
SOUTHWEST CALABACITAS BISQUE
Squash, Pepita Crumble, Adobo Lime Crema | $21, VEG

ENTREES
TURKEY DINNER
Smoked Cheddar Confit Garlic Mash, Haricots Verts, Honey Glazed Carrots,
Italian Sausage Cornbread Stuffing, Citrus Cranberry Sauce, Turkey Gravy | $65
& SAKURA PORK CHOP
Farro Risotto, Melted Leeks, Red Wine Poached Pear, Arugula, Parmesan, Grain Mustard Jus | $60
VEGAN LION’S MANE MUSHROOM STEAK
Root Steak, Vegan Demi, Roasted Rapini, Crispy Carrot, Sweet Potato Purée | $50 i
PAN SEAFOOD “BOUILLABAISSE” HALIBUT i
Mussels, Clams, Shrimp, Heirloom Cherry Tomatoes, Saffron Braised Fennel, Basil, N
Noble Country Loaf Pesto Aioli | $65
TART CHERRY GLAZED SHORT RiIB
Colored Cauliflower, Butternut Squash Polenta, Luxardo Demi, Chicharrén | $56, GF

Kips TURKEY DINNER OPTION
TURKEY, MASHED POTATOES, GREEN BEANS, MAC N’ CHEESE, TURKEY GRAVY

DESSERTS
PUMPKIN PTE CHEESECAKE
Browned Butter Shortbread, Cinnamon Cream, Toffee Crunch | $20
CHOCOLATE TARTUFO
Milk Chocolate Whopper Gelato, Brandied Cherry, Dark Chocolate Flourless Cake | $20
MAPLE WALNUT TORTE
Maple Nut Blondie, Tart Apple, Maple Mascarpone, Apple Cider Gelato | $20

UNDER 5 MENU e
BUTTER AND PARMESAN PASTA, GF AVAILABLE UPON REQUEST ‘
: CHICKEN FINGERS WITH CHOICE OF FRIES OR FRUIT
L e PLAIN CHEESEBURGER WITH CHOICE OF FRIES OR FRUIT

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk for food-borne illness, especially if you have certain medical conditions.




