
SECOND COURSE
ROASTED ORGANIC TURKEY

potato puree, Wild Standard sourdough stuffing

roasted butternut squash, cranberries, pan gravy 

GRILLED MAHI MAHI 

caramelized sweet potatoes, garlic seared chard, mango, ginger 

beurre blanc

TASTE OF AUTUMN

crispy rice cake, white beans, pumpkin puree, roasted red beets

spiced pepitas, shaved fennel, pickled pepper, sweet herbs

SEAFOOD FREE FORM RAVIOLI  

Maine lobster, PEI mussels, wild gulf shrimp, melted leeks 

lobster butter, chives

PEPPERCORN CRUSTED GRASS FINISHED BEEF TENDERLOIN 

truffle fries, garlic seared greens, maître d’ butter

FIRST COURSE
WILD SMOKED SALMON   

warm potato hashbrowns, dill-horseradish creme fraiche 

fresh dill

SAINT ANDRE TRIPLE CREAM BRIE AND 

PROSCIUTTO DI PARMA

dried cranberries, ripe D’Anjou pear, grill bread 

KAYA TOAST 

organic bread griddled, coconut jam 

shaved vegetables,  Rogue Farm egg, sweet soy  

BUTTERNUT SQUASH

Anaheim chiles, D’Anjou pear,Tender Belly bacon

toasted walnut, bleu cheese dressing 

NEW ENGLAND CLAM CHOWDER 

oyster crackers

DESSERT 

SEASONAL 

pumpkin flan with persimmon gelee &

 pomegranate brittle 

VOYAGE

French shortbread, maple pecan nougat, 

dark chocolate & candied ginger

TRADITIONAL (FOR 2)

apple tarte tatin & vanilla bean icecream 

for two to share

HAPPYThanksgiving



FEATURED COCKTAILS
this season’s inspiration: influential women...

NINA SIMONE  12
ancho reyes “ancho chili spirit”, lime, cucumber, ginger, egg white 

MAYA ANGELOU  9
london dry gin, lemon, alpine herbal liqueur, mint, prosecco

JOAN OF ARC  11
cappelletti aperitivo, cardamaro, alpine herbal liqueur, allspice dram

TINA FEY  11
four roses bourbon, aperol, sweet vermouth, house bitters

MALALA YOUSAFZAI  10
opihr oriental gin, applejack, honey, lemon, turmeric shrub

ALICE WATERS  10
vodka, celery juice, verjus, elderflower, prosecco, thyme

GEORGIA O’KEEFFE  14
hennessy vs cognac, lemon, peach syrup, fino sherry, arugula

AMY WINEHOUSE  12
dulce vida blanco, lemon, lime, apricot, float of cabernet

FRIDA KAHLO  12
el portico pure agave tequila, fidencio “joven” mezcal, lime, horchata

SACAGAWEA  9
medley brothers bourbon, lemon, sage, apricot preserves, ipa

LORETTA LYNN’S OLE FASHIONED  18
Made with our hand-picked and blended single barrel Kentucky 
straight bourbon aged eleven years exclusively for Wild Standard.

SIREN CALL
create your own globally-inspired cocktail!

1. CHOOSE A SPIRIT 
vodka. gin. rum. tequila. whiskey. bar’s choice

2. PICK THE FLAVOR 
INDIA - saffron, cumin, cardamom, cinnamon  
 
CHINA - cloves, cinnamon, orange, star anise  
 
PACIFIC NW  - Oregon cherries, dried pine, juniper

3. FIND YOUR STYLE 
no alcohol $6     rocks cocktail $10     martini $12 

BEER ON TAP
NEW AVALON PALE CIDER   9
hotchkiss, co 7% ABV                                                                         

TELLURIDE BREWING “FACE DOWN BROWN”   7
telluride, co 5.7% ABV

UPSLOPE CRAFT LAGER   7 
boulder, co 4.8% ABV                                                                                   

GREEN FLASH “PASSION KICKER” PASSIONFRUIT WHEAT ALE   9 
san diego, ca 5.5% ABV

DUDE’S BREWS “DANK” IPA   8 
aurora, co 6.5% ABV

AVERY “RAJA” DOUBLE IPA   10
boulder, co 8% ABV

DUDE’S BREW “TOFFEE PORTER”   8
aurora, co 5% ABV

DESTIHL “COUNTER CLOCKWEISSE” SOUR BERLINNERWEISSE   9
normal, il  - 3% ABV

*Gluten Free* HOLIDAILY “FAVORITE BLONDE” 16oz can   9
5% ABV

BOTTLED BEER
River North Brewery [White Ale] 5% 12oz, Denver, CO   6

Jolly Pumpkin “Calabaza Blanca” [Sour White Ale] 4.8% 375ml, Dexter, 
MI  16

Jolly Pumpkin “Oro de Calabaza” [Sour Belgian Golden Ale] 8% 375ml, 
Dexter, MI   18

Crooked Stave “Surette” [Sour Saison/Farmhouse Ale] 6.2%  375ml,  
Denver, CO   16

Crooked Stave “St. Bretta” [Sour Witbeir] 5.5%   375ml, Denver, CO   16

Eggenberg “Samichlaus Classic” [Imperial Lager] 14% 12oz,  Austria  12

La Trappe (Quadrupel) 10% 330ml, Berkel-Enschot, NL   15

Funkwerks “Tropic King” [Imperial Saison] 8% 330ml , Fort Collins, CO  
10

Mission “El Conquistador” [Extra PA] 4.8% 32oz , San Diego, CA 13

Bells “Best Brown” [Brown Ale] 5.8%  12oz, Comstock, MI   7

Samuel Smith Old Brewery [Nut Brown Ale] 5% 12oz, Tadcaster, UK   8

J.W. Lees & Co “Harvest Ale” [Barleywine] 11.5% 11.2oz , UK 15 

Pripps “Carnegie” [Porter] 5.5%  12oz , Gothenburg, Sweden    12

Mission “Dark Seas” [Russian Imperial Stout] 9.5% 12oz , San Diego     9

Malka, “Dry Stout” 6%  12oz , Israel   11

Mikkeller “Spontanrosehip” Fruit Lambic 7.7%  500ml, Denmark    20

Starcut Cider Company “Octorock” Semi-Sweet Cider 6.3%  12oz, MI   
8

Starcut Cider Company “Pulsar”  Semi-Dry Cider 6.9%  12oz, MI    8

Visit our sister restaurants...


