THANKSGIVING DINNER

Prix fixe: $4-9 per person

Taxand gratuity not included

~ First Course ~
Roastcd Buttemut 5quas}1 5oup

crisp prosciutto | sage creme fraiche

-~ or-~

Bai:g (Greens and Arugula 5313&

pomegranate | honeg crisp aPPles | spicy pecans | goat cheese

lemon cranberry vinaigrettc

~ Scconcl Course ~
Maplc Glazcd Brick Oven Roasted Turkcy

wlﬂippcd yams { aPricot and pecan stmcmcing | cranbcrrg sauce [ babg carrots
housemade gravy

Oven Roasted Prime Rib

gratin Potatocs } bourbon glazcd carrots | brussels sprouts
green peppercorn aujus | horseradish sour cream

~ 0or~

Quinoa Stuffed Acomn Squash

roasted corn | Pumpkin seceds | baby sPinach | feta cheese

gratin Potatoes | brussels sprouts

~ T hird Course ~
Fumpkin (Cheesecake

assorted berries | housemade vanilla ice cream

~ 0or~

APPlc Pie

housemade vanillaice cream



