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SCAN CODE

F O O D  &  W I N E

Ranch holiday

Feast with a view

Turkey and pumpkin pie are good traditions — big messes aren’t

Get jazzy at Terry’s

See TURKEY next page

Soup to Nuts

The Monterey Peninsula has no shortage of places to find your Thanksgiving bliss. 
The venerable Cypress Inn (left) has a three-course prix-fixe meal with options 
beyond the bird, including prime rib, halibut or mushroom pasta. And the equally 
historic Hyatt Highlands Inn just south of town is holding a festive buffet with a side 
of exceptional views — perhaps even a spouting whale or two.
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Adults $89.95 | Seniors $79.95 (65 or older) 
Children $39.95 (ages 6-12) | Kids under 5 eat free
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D E S S E R T S

& much more

menu highlights

pricing & reservations

let’s
AT PORTOLA HOTEL & SPA FOR

G�THE�

thanksgiving
THURSDAY, NOVEMBER 27 ,  2025
1PM TO 8PM

THANKSGIVING BUFFET
Thursday, November 27 | 11am - 2:30pm

Delight your eyes and palate with a feast of traditional Thanksgiving favorites 
accented with Lucia’s signature cuisine and all the trimmings.

HOLIDAY RECEPTION & TREE LIGHTING
Thursday, December 4 | 5 - 6pm

Join us for an evening of good tidings, hors d’oeuvres, and wine. The lighting ceremony will 
mark the official start of the holiday season. Complimentary for community guests.

CHRISTMAS EVE DINNER
Wednesday, December 24 | 5 - 9pm

Revel in the holiday spirit and gather for an evening of celebration. Our innovative four-course 
menus highlights the holiday classics along with plenty of options to satisfy your cravings. 

CHRISTMAS DAY BRUNCH AND LIVE MUSIC
Thursday, December 25 | 11am - 3pm

Delight your senses this Christmas morning with a festive feast featuring all of your 
holiday favorites, elevated with Lucia’s signature cuisine and seasonal touches.

dinner from 1 to 8 p.m., and 
The David Morwood Band 
will play from 6 to 9 p.m. in 
the Living Room.

For starters, there’s but-
ternut squash bisque or an 
arugula and frisée salad, then 
it’s time to dig into the turkey, 
12-ounce prime rib, maca-
damia-nut halibut, or wild 
mushroom pappardelle in 
basil pesto cream sauce. Des-
sert is apple pie with vanilla 
bean gelato, or pumpkin pie 
with fresh cinnamon whipped 
cream. The meal is priced at 
$85 per person for adults and 
$45 for kids under 12. Visit 
cypress-inn.com/terrys to 
make reservations.

Thursday drivers
Thanksgiving at Solstice 

(46840 Highway 1, Big Sur) 
looks to be worth the drive. The offerings 
for the three-course family-style dinner 
include an autumn salad, twice-baked 
sweet potato, brussels sprouts, turkey and 
a selection of seasonal pies and tarts with 
house-made ice cream for dessert. 

Enjoy the sunset as you head south — 
the meal is offered between 4 and 9 p.m. 
and is $120 for adults, $60 for those under 
12 and complimentary for wee ones under 
3. Book at Exploretock.com.

 From chef to you
If you’d like to wow your holiday 

guests with traditional pies produced by 
a two-Michelin-star restaurant, now’s 
your chance. Aubergine, which is located 

TURKEY
From previous page

in L’Auberge Carmel at Monte Verde and 
Seventh and run by executive chef Justin 
Cogley and business partner Janet Elarmo, 
is selling pumpkin, apple and pecan pies 
for $45 apiece, with pickup available on 
Thanksgiving morning.

The pecan pie includes smoked pecans, 
maple and dark chocolate, while pumpkin 
calls for sugar pie pumpkin, brown sugar 
and candied pumpkin seeds. The apple 
pie features brown-butter-roasted apples. 
Heating instructions will be included with 
all orders.

Orders must be placed by noon Friday, 
Nov. 21, and pickup will be available from 
9 a.m. to noon Nov. 27. Tax and a 20 per-

Big Sur’s Solstice restaurant will serve Thanksgiving dinner family 
style from 4 to 9 p.m., with roast turkey, sides, and seasonal pies 
and tarts served with house-made ice cream.

See TO GO next page
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