
Thanksgiving

A P P E T I Z E R  |  C H O O S E  1  P E R  P E R S O N
P U M P K I N  B I S Q U E

crème fraîche, pepitas, kale pesto

Thursday, November 27, 2025 | 1pm - 6pm Inside Dining Only

$72 per Adult
$30 Per Child (12 and under)
Children 2 and under (Free)

*bread service included
house made cornbread and chipotle butter

A U T U M N  G R E E N S
hazelnuts, cranberries, chevre

D I N N E R  |  F A M I L Y  S T Y L E

C R A N B E R R Y  S A U C E

F O R  T H E  T A B L E  |  F A M I L Y  S T Y L E

H O U S E  M A D E  S O U R D O U G H  S T U F F I N G

C A U L I F L O W E R  G R A T I N
gruyere, sourdough

M A P L E  B R U S S E L S  S P R O U T S
bacon

S W E E T  P O T A T O E S

B U T T E R M I L K  M A S H E D  P O T A T O E S

H E R B  R O A S T E D  T U R K E Y
giblet gravy

D E S S E R T  |  F A M I L Y  S T Y L E
A P P L E  P I E

gingersnap crumble, vanilla whipped cream

P U M P K I N  P I E
salted caramel, candied pecans

C H E E S E C A K E
cranberry, walnut

À  L A  C A R T E  E N T R E E S :

R I B E Y E  8 5 .
celery root, brussels sprouts, confit king oyster mushrooms

N O R W E G I A N  S A L M O N  3 8 .  
endive, beets, crab, cauliflower, béarnaise

S E A F O O D  T O W E R  +  1 2 5 .  s e r v e s  2  |  2 3 5 .  s e r v e s  4  * n o t  i n c l u d e d
maine lobster, shrimp cocktail, colossal lump crab, oysters, 

tuna tartare, louie aioli, mignonette, cocktail sauce

TAX AND GRATUITY WILL BE ADDED TO ALL PARTY SIZES


