
turkey dinner
Free-Range Sage-Roasted Willie Bird
This Turkey is Fully Cooked—just Heat and Serve 
Includes Dressing, Gravy and Cranberry Sauce, 

Choice of Potatoes and Vegetables
10-12 lb serves 4-6 $110.00
14-16 lb serves 8-10 $150.00

ham dinner
Sweet Slice Beer-Roasted Boneless Ham

Dinner-sliced Ham with Ginger, Dijon Mustard, and 
Brown Sugar Glaze. Includes Glaze Cranberry Sauce and Gravy,

Choice of Potatoes and Vegetables
1/2 Ham serves 4-6 $100.00
Whole (8 lb) serves 8-10 $150.00

rustic vegetarian dinner
Roasted Acorn Squash stuffed with Tender Wheat Berries, Mirepoix 
of Vegetables, Fresh Herbs, Dried Cranberries and Vegetable Stock 

Includes Silky Mushroom Gravy, Vegetable Bread Stuffing and 
Cranberry Sauce, Choice of Potatoes and Vegetables

$19.00/per person    sold separately
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TRADITIONAL CHESTNUT
BREAD STUFFING

Onion, Celery, �Turkey Stock, Fresh Sage,
Rosemary, Thyme and Roasted Chestnuts

TRADITIONAL TURKEY 
PAN GRAVY

Fresh Turkey Stock, Herbs and Seasonings

POTATOES
Creamy Mashed Russet Potatoes

Fluffy Russet Potatoes, Cream, 
Butter and Seasonings

or
Spiced, Mashed Garnet Yams

with Nutmeg, Orange Zest, Brown Sugar, 
Butter and Ginger

VEGETABLES
Fresh Blue Lake Beans Sauté 

with Caramelized Onions and 
Toasted Almond Slivers

or
Ginger Lime Glazed Carrots

Sweet Carrots sautéed with Crystallized Ginger,
Honey, Lime Juice and Coriander

or
Fresh Roasted Vegetable Medley 

Carrot, Eggplant, Sweet Pepper, Zucchini,
Yellow Squash, Red Onion tossed with Balsamic

Vinegar, Herbs, Garlic and Olive Oil

Cranberry Cumberland Sauce
Fresh Cranberries, Tangerines, Cinnamon,

Triple Sec and Sugar

We’re also taking orders for Fresh 
All Natural Range Grown Willie Bird Turkeys

Let us cook your bird on our rotisserie! 

ORGANIC TURKEYS
are also available.

Just set the table and enjoy! 

Holiday Meals

Christmas Order 

Deadline: Tuesday, 

December 23 at Noon

Please call or come in to place your order

415.388.3222
Wine Shop: 415.388.8466

12 Corte Madera Ave  Mill Valley  Open Mon-Sat 7:00am-7:30pm  Sun 8:00am-7:00pm   



CHIPOTLE MAPLE MASHED
SWEET POTATOES

Golden sweet potatoes with a hint of
spice, sweet maple, butter and cream.

$7.99 LB

BLUE LAKE GREEN BEAN 
STIR FRY

With shiitake mushrooms and 
toasted almond slivers.

$7.99 LB

BUTTERNUT SQUASH 
SOUP

With nutmeg, brown sugar, cream
and fresh chestnuts.

$3.99 PINT

LAMB LOIN WELLINGTON
Tender lamb filet wrapped in puff 
pastry with duxelle of mushroom, 
pate and Cabernet beurre blanc. 

$9.99 per person/4 minimum

CHIPOTLE ROASTED GAME HEN
With cornbread hazelnut stuffing. Cornbread,

leeks, dried fruit, fresh berbs, toasted hazelnuts.
$9.99 per person/4 minimum

HERB CRUSTED PRIME RIB
Cooked to order for day of pickup, 

with sage horseradish au jus. 
$19.99LB/5LB minimum serves 6-8

APPLE CHUTNEY ROASTED 
BONELESS HONEY HAM

Mildly spicy/apples, raisins, brown 
sugar, garlic, spices.Sliced and tied. 

$8.99LB/4LB minimum serves 6-8

BONELESS PORK LOIN ROAST 
WITH CRANBERRY MUSTARD GLAZE

Fresh rosemary marinade, cranberry 
sauce, French Dijon mustard, honey. 

$9.99LB/4lb minimum serves 6-8

ATLANTIC SALMON FILET
In potato herb crust with sautéed 
leeks, crème fraîche and caviar.

$17.99LB

ROASTED ACORN SQUASH
Filled with tender wild rice, cranberries 

and sautéed vegetables.
$7.99 each

ROASTED BUTTERNUT 
SQUASH TART

With glazed onions and 
Point Reyes Blue Cheese.

$9.99 each/serves 2

Holiday Entrées

Side dishes

Dinner
à la carte

En
jo

y
the

ho
lidays. Let MILL VALLEY MARKET do the cooking!

mill valley market  415.388.3222


