
Thanksgiving Menu
Seating 11:00 AM - 5:30 PM |  $59 Per Person

F I R S T  C O U R S E
Maple Brussel  Sprouts

Aged Balsamic - Crispy Pancetta - Maple Drizzle (GF)

Stuffed Mini Pumpkin
Lobster Mac & Cheese - Herb Panko Breading

Turkey Meatbal ls
Orange Cranberry Sauce - Fresh Herbs (GF)

Baked Oysters
Bacon - Onion - Parmesan Cheese - Kale

Bechamel Sauce (GF)
Caesar Salad

Romaine - Shaved Parmesan - Croutons
Homemade Caesar Dressing

Thanksgiving Salad
Mixed Greens - Roasted Butternut Squash - Apple Slices

Dried Cranberries - Crumbled Goat Cheese
Candied Pecans - Apple Cider Vinaigrette (GF)

Roasted Butternut Squash Soup
Creme Fraiche (GF)

S E C O N D  C O U R S E
Prime Rib

Sweet Potato Mash - Sauteed Spinach 
Red Wine Demi-glace (GF)

Tuscan Salmon
Mashed Potatoes - Capers - Artichokes

Sun-dried Tomatoes - Spinach Cream Sauce (GF)

Cider-Braised Short  Ribs
Slow Cooked & Marinated - Mashed Potatoes
Charred Brussel Sprouts - Savory Au Jus (GF) Chicken Milanese

Crispy Chicken Breast - Fresh Arugula - Cilantro
Diced Steak Tomatoes - Homemade Mozzarella 

Red Onion - Balsamic Reduction - Fresh Lemon (GF)

Braised Lamb Shank
Slow Cooked - Garlic Mashed Potatoes

Root Vegetables - Chimichurri - Natural Au Jus (GF)

Butternut Squash Ravioli
Fried Sage - Toasted Hazelnuts - Ricotta

Lemon Cream Sauce

Roasted Turkey Platter
Mashed Potatoes - Almondine Green Beans

Stuffing - Cranberry Sauce - Gravy

T H I R D  C O U R S E
Apple Pie w/ Vanil la  Gelato

Pumpkin Cheesecake
Bourbon Pecan Pie

Vanil la  Gelato |  Mango Sorbet



$25
INCLUDES BEVERAGES & ICE CREAM

CHICKEN TENDERS
SERVED W/ FRENCH FRIES

MAC AND CHEESE

PENNE PASTA
RED SAUCE OR BUTTER

MOZZARELLA STICKS
 SERVED W/ FRENCH FRIES & MARINARA

THANKSGIVING KIDS MENU 


