
THANKSGIVING MENU SAGE RESTAURANT AT MCCLOUD HOTEL

FIRSTFIRST
Roasted acorn squash, lemon-scallion cream, toasted walnuts, Zarate currants, toasted pepitas,

crispy garlic, fresh chive and lemon balm (veg, gf)
+ Suggested wine pairing: Prosecco +

SECONDSECOND
Creamy roasted cauliflower and leek bisque finished with crispy chopped bacon, nutty brown

butter, and fresh chives (gf) (vegan preparation available upon request)
+ Suggested wine pairing: Chardonnay +

THIRDTHIRD
Tender baby greens, Honeycrisp apples, roasted beets and persimmon, Laura Chenel chevre,

candied pecans and champagne vinaigrette (V+, gf)
+ Suggested wine pairing: Sauvignon Blanc: +

FOURTHFOURTH
*Choice of one

Orange sage roasted turkey, served with sage sausage stuffing
+ Suggested wine pairing: Gewürztraminer +

Red wine braised short rib topped with fresh chimichurri (gf)
+ Suggested wine pairing: Cabernet Sauvignon +

Fresh steelhead trout, panko-crusted with tarragon and Dijon
+ Suggested wine pairing: Pinot Gris +

Wild rice pilaf topped with roasted Japanese pumpkin, Brussel sprouts, chickpeas, and tofu,
topped with caramelized lemon-Dijon emulsion, mint gremolata and micro greens (Veg, gf)

+ Suggested wine pairing: Pinot Noir +

*Entrées are served with an artisan bread basket, 
cranberry sauce (veg, gf ), mashed potatoes (gf ), gravy, and 

green bean with creamy mushroom sauce and crispy shallots (v)

FIFTHFIFTH
Choice of one

Apple pie with fresh whipped cream.
+ Suggested wine pairing: Riesling +

Pumpkin pie served with fresh whipped cream
+ Suggested wine pairing: Tawny Port +

Flourless chocolate torte with fresh whipped cream (gf)
+ Suggested wine pairing: Sabon Zinfandel Port +

(V) Vegetarian     (V+) Vegan if served without cheese     (Veg) Vegan

$65 per person. Price does not include beverages, tax, or gratuity.  
We cannot accommodate substitutions of any kind. 

Cuisine cannot be prepared vegan or gluten-free except as indicated in the menu description above. 
+ 20% gratuity added to all checks  +

We support local, natural, sustainable & organic practices wherever possible.


