PLATIEAU

FINE DINING

THANKSGIVING FEAST

November 27 | 12-7pm

$58 adults | $53 seniors | $25 children (10 & under)

starters
pumpkin bisque

toasted pepitas, creme fraiche, chive
L'Ecole no. 41, Chenin Blanc, Yakima Valley, WA 2020 40 bottle | 11 glass

feast

herb roasted turkey

dark and white meat
Sineann, Pinot Noir, Willamette Valley, OR 2019 49 bottle | 12 glass

sides

cornbread stuffing
fresh sweet potatoes cinnamon butter, pecans
mashed potatoes turkey gravy
roasted carrots
Brussels sprouts nhoney bacon, balsamic

cranberrg conserve

dessert

pumpkin blondie & cranberry upside-down cake
Bartenura, Moscato D'Asti, Italy 2023 32 bottle | 9 glass
Sandeman, Tawny Port 10 years old 14 glass

Upon arrival please inform staff of any allergies. Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase the risk of food-borne illness.
Parties of six or more are presented with one check including 20% gratuity. 06513TT10.24




PLATEAQU

FINE DINING

starters

%

shrimp cocktail 20 steak tips 19
grilled & chilled shrimp, chipotle cocktail sauce, smokey bleu cheese, Pendleton® Whisky demi-glace,
roasted pineapple polenta, cherry tomatoes, chives

soups + salads

K3
<

bread available upon request

Alaskan king crab & corn chowder 14
crab hushpuppy

garden salad 10

mixed greens, tomato, shaved cucumber, radish,
red onion, croutons, choice of dressing

grilled bison skirt steak 26

Caesar 1
romaine, Parmesan, croutons, Caesar dressing
grilled chicken 24

entrées

3
<

salmon 35

rosemary and carrot purée, roasted garlic mashed potatoes, asparagus

shrimp scampi 34

angel hair pasta, garlic crostini, garlic-lemon sauce

porterhouse pork chop 329

apple bourbon sauce, parsnip purée, honey glazed carrots

pomodoro pasta 25
tomato cream sauce, mushrooms, fennel, asparagus, Parmesan
grilled chicken 38

Pendleton® Whisky steak 54

140z pepper-crusted New York strip, Pendleton® Whisky demi-glace, shallot aioli, baked potato, asparagus

filet mignon 50
80z, Pendleton Beef”, roasted garlic mashed potatoes, crisy Brussels sprouts
ribeye 52

140z, hand cut and boneless Pendleton Beef® ribeye, roasted garlic mashed potatoes, asparagus

make any protein: blackened 4 | peppered 4 | Rogue smokey bleu cheese 5 | grilled shrimp 19 | scallops 18 | lobster tail market price

Upon arrival please inform staff of any allergies. Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase the risk of food-borne iliness.
Parties of six or more are presented with one check including 20% gratuity. 06513TT10.24
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