
Thanksgiving
THURSDAY, NOVEMBER 26, 2026

$49.95 per guest (plus tax & gratuity)

FOR THE TABLE

GIFTS FROM THE KITCHEN
mixed rolls and breads, honey butter

STARTERS
(choice of one)

 ROASTED APPLE & PARSNIP SOUP

FARMERS’ SALAD
mixed chicory and soft greens, shaved fennel, grapes, apple compote, 

blue cheese, apple butter dressing

ENTRÉES
(choice of one)

STUFFED TURKEY TENDERLOIN
potatoes au gratin, green beans almondine, citrus-scented gravy

MAPLE DIJON GLAZED HAM
sweet potato fondant, cranberry orange relish, brioche cornbread stuffing

BAKED SCALLOPS 
buttery ritz crumb, apricot glazed carrots, green bean almondine

STUFFED DELICATA SQUASH
creamy brussels sprouts & cranberry risotto, green bean almondine 

Dessert
(choice of one)

carrot cake, pumpkin cheesecake, flourless chocolate torte, apple crisp 

Table Share Appetizers - $22 

CHARCUTERIE SLATE
 

CRUDITÉ & DIP
 

TWIN BAKED BRIE
cranberry pecan & apple compote 

CRAZY DATES & 
FRIED GOAT CHEESE COMBO 

Sharable Sides - $9 

WHIPPED SWEET POTATOES
POTATOES AU GRATIN

BRIOCHE CORNBREAD STUFFING
GREEN BEAN ALMONDINE

CRANBERRY ORANGE RELISH
APRICOT GLAZED CARROTS

ROASTED DELICATA SQUASH

Before placing your order, please inform your server of any food allergies in your party. *These items may be served raw or under cooked, or
may contain raw or under cooked ingredients. Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your

risk of food borne illness. Regarding the safety of these items, written information is available upon request. 11-26

*some items can be made gluten-free upon request*
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