
 

 

THANKSGIVING  

MENU 

 

 

CONTAINS 
(D) DAIRY | (G) GARLIC | (GL) GLUTEN | (N) NUTS | (SF) SHELL FISH 

 

Consuming ra w or  undercook ed meats ,  poul try,  s eafood,  shel l f ish,   
or  eggs  may inc reas e your r isk  of  foodborne i l lness ,  es pec ial ly   

i f  you  have c erta in medical  c ondit ions .  

AN 18% SERVICE CHARGE AND APPLICABLE SALES TAX WILL BE ADDED TO YOUR CHECK 

 

BUTTERNUT SQUASH SOUP (D, N) 

Crème Fraîche, Pumpkin Seeds,  
Grated Nutmeg, Sage 

WINTER HARVEST SALAD (D, N) 

Arugula, Pickled Golden Beets, Pomegranate, Feta,  
Toasted Pine Nuts, Lemon Vinaigrette Dressing 

SLOW ROASTED TURKEY (GL) 

Sourdough Stuffing, Celery, Mushroom, Apple,  

Cranberry Sauce, Sweet Potato Mash, Green Beans 

PUMPKIN PIE (D) 

Vanilla Ice Cream 

45 ++ 

----- 

 SPICED PUMPKIN MARTINI (D) 10 

Crop Organic Vodka, Irish Cream Liqueur, Half and Half,  

Cinnamon Sugar Rim, Garnished with Star Anise 


