
THANKSGIVING

FOR THE TABLE
W a r m  E z e k i e l  R o l l s  &  A m i s h  B u t t e r        

S w e e t  P o t a t o  C o r n b r e a d  C a s s e r o l e       
h o n e y  b u t t e r  d r i z z l e

STARTERS
C h o i c e  o f  S o u p  o r  S a l a d

B u t t e r n u t  S q u a s h  &  A p p l e  B i s q u e           
c h e v r e  c r o s t i n i ,  s m o k e d  s a g e

S h a v e d  B r u s s e l s  &  K a l e
p o m e g r a n a t e ,  p i s t a c h i o ,  f i g  a n d

w a l n u t  v i n a i g r e t t e

ENTREE
Bourbon Brined Roast  Turkey  

ACCOMPANIMENTS
Tradit ional  Stuff ing

scal l ion,  sage

Yukon Gold Si lk
garl ic ,  thyme butt er

Roasted French Green Beans & Asparagus
garl ic  crumble

Citrus Cranberry Chutney
mandarin,  c innamon,  juni p er

DESSERT
Choice of

Pumpkin Cheesecake
brown sugar caramel,  pecans

Tradit ional  Pumpkin Pie
cinnamon cr eme

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
V - Vegetarian, VG - Vegan, GF - Gluten Free. Sleep

An automatic gratuity of 20% will be added to large parties of 6 or more. 

$52 per person


