
         Thanksgiving 2025
Amuse--Bouche

Chef’s Surprise

Specialty Cocktail &Wine Pairing
Apple Cider Sangria

A fall twist on sangria with red wine, apple cider, brandy, and orange juice,
topped with a splash of ginger ale and served with a cinnamon-sugar rim.

Finished with a festive pumpkin-shaped apple cider ice cube. 12.

Orin Swift Abstract Red Blend
California — 23. Glass. 90. Bottle

Starters
Harvest Salad

Little Leaf Farms mixed greens, roasted beets, herbed chèvre crumbles,
cider-braised butternut and apple chutney, spiced pepitas, citrus, and brown butter vinaigrette.

Butternut Bisque
Butter-toasted brown bread, pumpkin spiced crème fraîche, pickled cranberries.

Lobster Corn Chowder
Maine Lobster, roasted corn, and sherry-infused cream. Served with a warm cornbread muffin.

Deviled Eggs
House-made, cornichon-infused emulsion topped with 

chopped peppered bacon, everything spice, and pickled onions.

Shrimp Cocktail
Court bouillon poached jumbo shrimp

served with a traditional cocktail sauce and a grilled lemon.

Mains
Traditional Turkey Dinner

Herb-roasted breast meat, dark meat, roasted garlic mashed potatoes,
herbed green beans, uncommon stuffing, house-made turkey demi-glace.

Prime Rib
Herb-roasted prime rib, caramelized onion and

aged Cheddar savory bread pudding, crispy Brussels sprouts, au jus.

Halibut
Pan-seared Atlantic halibut served with a root vegetable risotto and dark cherry reduction.

Vegetable Wellington
Tri-colored baby carrots, jumbo asparagus, braised leek,

and New Hampshire mushroom duxelles wrapped in puff pastry and served with
roasted black garlic fingerling potatoes, spinach purée, and a vegetable glace.

Desserts
Selection of Traditional Holiday Desserts

—————————————

*TEMPERATURE
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of

foodborne illness, especially if you have certain medical conditions.

FOOD ALLERGIES
Please inform your server of any food allergies

you or anyone in your party may have.
We want to protect your health and

make sure you enjoy your meal. 

Adults: 59.99  |  Children Age 12 and Under: 29.99


