O N M A | N 4 Course Prix-Fixe Dinner

$95 per person
Sommelier Curated Pairing $39

First Course Contains Gluten ®
Contains Dairy
Kabocha Squash Soup ve ® Contains Eggs ©
Pancetta-Pepita Relish, Orange Creme Fraiche i
Contains Seafood '®
Contains Tree Nuts &
Contains Soy
Vegetarian VG
Second Course
Harvest Salad of Baby Lettuces V¢ ® &
K&J Orchards Persimmons & Pomegranate, Curry Pecans, Oakdale Gouda,
Banyuls Vinaigrette
Third Course
please choose one
Smoked Dietsel Family Turkey ® @ O Roasted Ora King Salmon o g
Sausage & Fennel Stuffing, Honey-Garlic Roasted Sweet Potatoes, Lentils du Puy, lacopi Brussels Sprouts, Sauce Girondine

Braised Collards, Blue Lake Green Bean & Lion's Mane Mushroom
Casserole, Scarborough Gravy, Ginger Cranberry Sauce

Deadwood Oyster Mushroom Ravioli vcO®
Sage Cream, Dino Kale, Hazelnuts, Parmigiano Reggiano

Braised Short Ribs

Creamy Polenta, Rainbow Swiss Chard, Horseradish Gremolata

Fourth Course

please choose one

Valrhona Chocolate Bonet ¢ @O & ® Pumpkin & Apple Crisp ®@®vcO

Salted Caramel Mousse, Amaretti Crumble Oat Crumble, Vanilla Gelato

SHed's Shanksgaing

Kid's 2 Course Prix-Fixe
Smoked Dietsel Family Turkey ® ® O $30 For our guests 12 or younger
Sausage & Rye Stuffing, Honey-Garlic Roasted Sweet Potatoes, Braised Collards,
Blue Lake Green Bean & Lion's Mane Mushroom Casserole, Scarborough Gravy,
Ginger Cranberry Sauce

First Course

Second Course

please choose one

Valrhona Chocolate Bonet VG Pumpkin & Apple Crisp ® Vanilla Gelato @ O
@) s IOK vc @ 2 Scoops of Vanilla Ice Cream
Salted Caramel Mousse, Amaretti Crumble Oat Crumble, Vanilla Gelato
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Wine Bar & Kitchen w HOSPITALITY

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
Our kitchen uses common allergens, and despite careful handling, we cannot guarantee that any dish is free from cross-
contamination.

20% Gratuity charged to parties of 6 or more ,on any major holiday, or special events

Francis X. Hogan | Executive Chef & Partner
501 Main St, Pleasanton, CA 94566 | +1.925.800.3090 | sabiopleasanton.com



