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

FIRST COURSE

Maple Brussel Sprouts
Roasted Butternut Squash Soup

Aged Balsamic - Crispy Pancetta - Maple Drizzle (GF)
Creme Fraiche (GF)

Stuffed Mini Pumpkin

Lobster Mac & Cheese - Herb Panko Breading Thanks giving Salad

Mixed Greens - Roasted Butternut Squash - Apple Slices
Baked Oysters Dried Cranberries - Crumbled Goat Cheese

Bre St TN o APA AR Chactr e JR 1 Candied Pecans - Apple Cider Vinaigrette (GF)

Bechamel Sauce (GF)

Caesar Salad

Turkey Meatballs Romaine - Shaved Parmesan - Croutons
Orange Cranberry Sauce - Fresh Herbs (GF) Homemade Caesar Dressing
SECOND COURSE
Prime Rib

Sweet Potato Mash - Sauteed Spinach Braised Lamb Shank

Red Wine Demi-glace (GF) Slow Cooked - Garlic Mashed Potatoes
Root Vegetables - Chimichurri - Natural Au Jus (GF)
Tuscan Salmon

Mashed Potatoes - Capers - Artichokes B L el s quash Riavioli

Sun-dried Tomatoes - Spinach Cream Sauce (GF) , !
Fried Sage - Toasted Hazelnuts - Ricotta

Lemon Cream Sauce

Cider-Braised Short Ribs

Slow Cooked & Marinated - Mashed Potatoes
Charred Brussel Sprouts - Savory Au Jus (GF) Chicken Milanese
Crispy Chicken Breast - Fresh Arugula - Cilantro
Roasted Turke y P latter Diced Steak Tomatoes - Homemade Mozzarella

B e DD et R Gl bt By Red Onion - Balsamic Reduction - Fresh Lemon (GF)

Stuffing - Cranberry Sauce - Gravy

THIRD COURSE

Apple Pie w/ Vanilla Gelato
Pumpkin Cheesecake
Bourbon Pecan Pie

Vanilla Gelato | Mango Sorbet



THANKSGIVING KIDS MENU

INCLUDES BEVERAGES & ICE CREAM Word searCh C0lor5

DIRECTIONS: Find and circle the colors in the grid.
Look for them vertically and horizontally.
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