
 

 

THANKSGIVING  

MENU 

 

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

 

Cons u min g ra w o r  und e rc ooke d  me a t s ,  po u lt ry ,  se a food ,  s he l l f is h ,   
or  e gg s  ma y i ncre a se  yo u r  r is k  of  food borne  i l lne s s ,  e spe cia l ly   

i f  you ha ve  ce r ta in  me d ic a l  cond i t io ns .  

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

 

 
 

 
STARTERS 

BUTTERNUT SQUASH SOUP (D, N) 
Crème Fraiche, Pumpkin Seeds,  

Grated Nutmeg, Chives 

ROASTED BEET SALAD (D, N) 
Red, Yellow & Striped Roasted Beets,  

Goat Cheese Mousse, Toasted Pistachios, Maldon Salt 

ENTREES CHOICE OF 
SLOW ROASTED TURKEY (GL) 

Sourdough Stuffing, Celery, Mushroom, Apple,  
Cranberry Sauce, Sweet Potato Mash, Green Beans 

BUTTERNUT SQUASH RISOTTO (GL) 

Vegetable Stock, Grana Padano,  
Cinnamon, Porcini Mushrooms  

 

DESSERTS CHOICE OF 
PUMPKIN PIE (D) 
Vanilla Ice Cream 

 
APPLE PIE (D) 

Vanilla Ice Cream 

 

65 ++ 
KIDS 12 & UNDER 25++ 


