THANKSGIVING
MENU 2018

$45/person * 2pm-9pm

Family Style
Hickory Smoked Turkey Breast

Bourbon & Sweet Onion Gravy

Baby Kale Salad with Candied Pecans,
Goat Cheese, Roasted Tomatoes,
Pickled Onions

Andouille Cornbread Dressing
Cranberry & Local Citrus Chutney
Roasted Brussel Sprouts
Ham Hock Braised Carolina Collards

Roasted Garlic Smashed Potatoes

Dessert Bites

House Key Lime Tart

Pumpkin Pie with Caramel Sweet Cream

Black Cherry Cheese Cake

A service charge of 20% will be added to parties of 6 or more.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase the risk of a foodborne illness. If you have chronic illness of the
liver, stomach or blood or have immune disorders, you are at greater risk of
serious illness from raw oysters, and should eat oysters fully cooked. Please
note that some food items we prepare may contain nuts or trace amounts of
nuts. Please alert your server with any concerns.






