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KAUBOI

ROBATA — SUSHI — WHISKEY

———— THANKSGIVING BRUNCH —

145 PER PERSON

Cinnamon Sugar Parker Rolls Japanese Milk Bread
SALTED CARAMEL AND FROSTING MISO HONEY BUTTER

SEAFOOD DISPLAY

Shrimp Cocktail Sushi Display Tuna Poke
CHIPOTLE COCKTAIL SAUCE NIGIRI, SCOTTSDALE ROLL, SESAME SEEDS, YUZU, EDAMAME
DESERT HEAT, ALL THE FIXINGS

GREENS & MORE

Fruit Platter Gem Salad Wasabi Edamame Hummus
YUZU, CITRUS,MINT SESAME VINAIGRETTE, CRISPY LAVASH, CHILI GARLIC CRUNCH
WONTON, SHREDDED NAPA CABBAGE

Cucumber Salad Charcuterie Board

YAKITORI STATION Short Rib | Jumbo Shrimp | Chicken Thigh
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g %i% Teriyaki Salmon

CARVING STATION

SAUCES Turkey Breast | Turkey Leg Confit

TURKEY JUS, KASAMI CHIMICHURRI, CRANBERRY . k k 1
SAUCE, HOISIN CHILI GLAZE, HORSERADISH Brls et | POI‘ Katsucut ets
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Unstuffing | Brussels Sprouts | Green Beans | Elote

SIDES

Japanese Sweet Potato | Brown Butter Mashed Potatoes

DESSERTS

Pecan Pie Kauboi Chocolate Smoked Miso Banana Bread
CHANTILLY CREAM Chip COOkieS BANANA WHIPPED CREAM
Pumpkin Pie Chocolate Mousse

*ITEMS MAY BE SERVED RAW OR UNDERCOOKED; CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 20% GRATUITY WILL BE ADDED TO ALL CHECKS. 102026



