
Thanksgiving
MENU

S O U P  O R  S A L A D  C O U R S E

C lass ic  French  Onion  Soup
Crost ini |  Gruyere |  Font ina |  Parmesan

-or -
Autumn  Harvest  Sa lad

M ixed  Greens |  Baby  Ka le |  White  W ine  Poached  Pears
Roas ted  Golden  Beets |  Asparagus |  Gr i ss ini |  Apple  C ider  V ina igret te

E N T R É E  C O U R S E

Cornish  Rock  Hen
Brown  Butter ,  Sage  Dress ing |  Smashed  F inger l ing  Pota toes
Har icot  Verts |  G lazed  Carrots |  Forest iere  Mushroom  Gravy

$60

Hol iday  Turkey  P la t ter
Roas t  Turkey  Breas t |  Yukon  Mashed  Pota toes |  Golden  Turkey  Gravy
Roas ted  Brusse l  Sprouts ,  Bacon  Lardons ,  Maple  Ba l samic  Reduct ion

Autumn  Vegetable  B lend

$60

Tomahawk  Short  R ib
S low  Roas ted  Bone  in  Short  R ib |  Red  W ine  Demi -G lace

W i ld  Mushroom  R i sot to ,  Fresh  Gra ted  Parmesan |  Broccol ini
Cr i spy  Leeks ,  Onion

$70

Encrusted  Lobster  Ta i l
Bacon ,  Crab  Encrusted  5  oz  Lobster  Ta i l |  Sa f f ron  Velouté |  Gruyere  Au

Gra t in  Pota toes |  Lemon  O i l  Asparagus |  Autumn  Vegetable  B lend

$70

W i ld  Honey  G lazed  Acorn  Squash
Lundgren  W i ld  R i ce  P i la f |  Ka le |  Roas ted  Pumpkin  Seeds |  French  Onion

Gravy |  W i ld  Mushrooms |  Roas ted  Beet |  Goa t  Cheese

$50

- H O L I D A Y  D E S S E R T  D I S P L A Y -

Included  with  your  entree  se lect ion ,  please  enjoy  any
of  the  fo l lowing :

Turkey  with  Gravy
Mashed  Pota toes  with  Gravy

Autumn  Vegetable  B lend
Roas ted  Brusse ls  Sprouts
W i ld  Mushroom  R i sot to


