
THANKSGIVING 
by Chef Michael Schlow 

$250, serves 4

APPETIZERS 
Chilled Shrimp with Spicy Cocktail Sauce 

Farmers Market Raw Vegetables with Fresh Herb Dip 

Imported Cheese Plate with Nuts, Dried Fruits, Grain Mustard & Artisanal Bread 

Butternut Squash Soup, Pecorino Frico Chili Oil 

MAIN COURSE 
Slow-Roasted Organic Turkey (1/2 a Bird) with Pan-Dripping Gravy

Homemade Cranberry Sauce 

Mom’s Old-Fashioned Stuffing  

Roasted Fingerling Potatoes, Rosemary & Garlic 

Grilled Asparagus, Sea Salt & Grilled Lemon 

Charred Brussel Sprouts, Walnuts & Smoked Bacon 

Jalapeno-Rosemary Cornbread with Salted Butter                     

Pickup Instructions
Order by Friday, November 19  |  Pick up on Wednesday, November 24 or Thursday, November 25

Pickup at  Alta Strada Wellesley - 92 Central St Wellesley, MA 02482 
Order Instructions

1. Go to https://www.toasttab.com/alta-strada-wellesley/v3/
2. Schedule pickup for Wed, Nov 24, from 1pm-5pm,  or Thurs, Nov 25 from 11am-1pm.  

3. Select “Thanksgiving by Michael Schlow” in the drop  down menu. 
4. Add the meal to your cart, along with Homemade Pies.

5. Enjoy! Contact us with any questions:info@altastrada-wellesley.com or (781) 237-6100

Add One of Chef Alex Levin’s
Famous Thanksgiving Desserts 

Traditional Pies + $45 each 

Pumpkin  |  Honey Pecan  |  Caramelized Apple     


