
Full dinner menu available.

CHEF’S THANKSGIVING FEATURE

TABLE SIDES

CREAMED SPINACH WITH PANCETTA

MAC & CHEESE AU GRATIN

ROASTED BRUSSEL SPROUTS + MAPLE GLAZE + BACON

ea.15$

Herb Encrusted Turkey Breast
served with Whipped Potatos and Stuffing

KIDS THANKSGIVING DINNER (10 & UNDER)

25$

THANKSGIVING DINNER

Herb Encrusted Turkey Breast paired with Sweet Potato Soufflé,
Stuffing, Haricot Vert Casserole, House Made Cranberry Sauce

finished with a traditional Turkey Demi-Glace

55$

APPLE CRISP BREAD PUDDING

Served with Vanilla Ice Cream

12$


	CHEF’S THANKSGIVING FEATURE
	THANKSGIVING DINNER
	$55
	Herb Encrusted Turkey Breast paired with Sweet Potato Soufflé, Stuffing, Haricot Vert Casserole, House Made Cranberry Sauce finished with a traditional Turkey Demi-Glace


	KIDS THANKSGIVING DINNER
	(10 & UNDER)
	$25
	Herb Encrusted Turkey Breast
	served with Whipped Potatos and Stuffing


	APPLE CRISP BREAD PUDDING
	$12
	Served with Vanilla Ice Cream


	TABLE SIDES
	$15
	CREAMED SPINACH WITH PANCETTA
	MAC & CHEESE AU GRATIN
	ROASTED BRUSSEL SPROUTS + MAPLE GLAZE + BACON
	Full dinner menu available.



