
E L E VA T E D  D I N I N G

Nakoma supports local farmers  
and serves organic ingredients  
when possible.

For parties of 6 or more there 
will be a 20% gratuity added.

THANKSGIVING DINNER 2024 
$ 8 5  A D U LT  •  $ 4 0  C H I L D  1 2 -2  •  F R E E  U N D E R  2

STARTERS 
Enjoy the trio

FIG + BRIE BRUSCHETTA 
crispy lardons and hot honey

MASCARPONE STUFFED SQUASH BLOSSOMS 
tempura, balsamic glaze

ROASTED RED PEPPER HUMMUS (V) 
rosemary flatbread

SOUP OR SALAD 
Please select one

TOMATO LENTIL SOUP (V) 
french lentils, spinach, olives

ASIAN PEAR SALAD 
shaved manchego, candied pecans, currants,  

white balsamic vinaigrette

ENTRÉES 
Please select one

OVEN ROASTED HERBED TURKEY BREAST + PAN GRAVY 
herbed sourdough stuffing, garlic mashed potatoes,  

cranberry sauce, creamed spinach

BROWN SUGAR BAKED HAM 
green bean casserole, twice baked potato, maple glazed rainbow carrots

STUFFED DELICATA SQUASH (V) 
spinach, mushrooms, white beans

DESSERT 
Please select one

PUMPKIN ZEPPOLE 
cinnamon honey 

POACHED PEAR (V) 
cardamom cashew cream

GERMAN CHOCOLATE CUPCAKE 
coconut, pecans, caramel

(v) vegan


