
THANKSGIVING

SIDES

MAINS

ROASTED TURKEY BREAST 

CLASSIC STUFFING

BRAISED SHORT RIBS 

ROASTED BALSAMIC BRUSSEL SPROUTS

quinoa, swiss chard, cranberries, roasted mushrooms, sherry gastrique
STUFFED DELICATA SQUASH

DINNER ROLLS AND BUTTER 

MAPLE ROASTED DELICATA SQUASH 

topped with feta

SAUCES

SAGE GIBLET GRAVY 

ROSEMARY CRANBERRY SAUCE 

MASHED POTATOES 

STARTERS

ROASTED SQUASH BISQUE
brown butter cream, smoked paprika roasted pepitas, herbs

FENNEL, ORANGE, & POMEGRANATE SALAD
arugula, shaved fennel, pomegranate, blood orange segments, toasted almonds, citrus champagne vinaigrette

gf - gluten-free, veg - vegetarian, df - dairy free
A 22% mandatory service charge applies to all parties and is fully distributed to service staff. Items marked with an asterisk * are served raw or undercooked, or

contain raw ingredients.  Consuming raw or undercooked meats, seafood, or eggs may increase the risk of foodborne illness.*
 Menu items may contain nuts or other allergens — please inform us of any allergies.

THURSDAY, NOVEMBER 27, 2025 | $80 FOR ADULTS AND $35 FOR KIDS

DESSERT
PUMPKIN PIE
topped with whipped cream 

choice of soup or salad

choice of one main


