
H A P P Y  T H A N K S G I V I N G



T H A N K S G I V I N G  F E AT U R E S

ROHRS PRIME RIB 85
16oz cut, served with Caesar salad, au gratin potatoes, 

seasonal vegetable, beef jus, horseradish creme
Pair with Bargetto Pinot Noir

ROHRS THANKSGIVING PLATE 48
roasted turkey breast, confit turkey thigh, roasted garlic 

mashed potatoes, sage turkey jus, orange cranberry 
marmalade, truffle green bean casserole

Pair with August Kesseler “R” Riesling

POTATO GNOCCHI 34
sage brown butter sauce, roasted squash, kale, aged 

parmesan, cider gastrique, crispy potato crunch

Pair with Bargetto Pinot Noir

CRISPY STUFFING BITES 16
wildmushroom, sage turkey jus, 
orange cranberry marmalade

Pair with Pere Ventura Cava

FRENCH ONION SOUP 10
sherry beef jus, caramelized onion, 
irish cheddar, baguette, fresh herbs

Pair with Pere Ventura Cava

KIDS PLATE 16
Turkey Breast, Sage Turkey Jus, Mashed Potatoes, Green Beans

All Thanksgiving feature entrées include your choice of  
pumpkin cheesecake or warm apple pie served with vanilla ice cream

Please inform your server of any severe allergies. Our food may contain or come into contact with 
common allergens, such as dairy, eggs, wheat, soybeans, tree nuts, peanuts, fish, shellfish or sesame. 
While we take steps to minimize risk, please be advised that cross-contact may occur. 10.15v2

Recommended Wine Pairings

Pere Ventura	 Cava	 NV	 Penedès, Spain	 14/50

August Kesseler “R”	 Riesling	 2023	 Rheingau, DEU	 11/44

Bargetto Pommard Clone	 Pinot Noir	 2023	 Santa Cruz Mountains, CA	15/60


