Happy Thanksgiving

THURSDAY, NOVEMBER 26, 2026
$49.95 per guest (plus tax & gratuity)

FOR THE TABLE

BAKERY BASKET
cornbread, dinner rolls,
house whipped cinnamon butter

ADD ON AN APPETIZER &

SHRIMP COCKTAIL
spiked cocktail sauce, green goddess, greens, lemon $15

ROASTED FINGERLINGS
whipped feta, pistachios $12

CHICKEN & TURKEY MOUSSE
cranberries, brioche toast $11

HOT MULLED CIDER $3

STARTERS

(choice of one)

BUTTERNUT SQUASH BISQUE
toasted pepitas, cinnamon cream

HARVEST SALAD
baby kale, fried garbanzo, apples, goat cheese, catalina

ENTREES

(choice of one)

ROAST TURKEY & STUFFING
turkey gravy, cranberry sauce, whipped potato,
broccolini, classic herb stuffing

ROASTED PORK TENDERLOIN
cornbread stuffing, broccolini, cranberry jus

SALMON
roasted butternut squash, red & white quinoa, kale, goat cheese, pomegranate gastrique

PUMPKIN SAGE RAVIOLI
dried cranberries, butternut squash, kale,
maple-brown butter, spiced walnuts

10°% PRIME RIB* +$8
au jus, whipped potato, broccolini, horseradish cream sauce

ADDITIONAL SIDES

broccolini, butternut squash, whipped potato,
classic herb stuffing are available upon request.
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the

HUCK VELLINO

HOUSE-MADE DESSERTS

served with fresh whipped cream
(choice of one)

CARAMEL APPLE TART
vanilla bean ice cream

BOURBON PECAN PIE
FLOURLESS CHOCOLATE TORTE
PUMPKIN BREAD PUDDING

SEASONAL SORBET & FRESH BERRIES

SEASONAL COCKTAILS si4

PEARISH THE MOMENT
tequila, pear liqueur, pear purée, lemon juice

CIDER HOUSE RULES
apple cider, whiskey, honey simple,
ginger liqueur, ginger beer

MONKEY SHINES
whiskey, banana liqueur, dark rum,
touch of espresso, walnut bitters

PINK SQUIRREL
white créeme de cacao,
creme de noyaux, light cream

CHOCOLATE PUMPKIN MARTINI
vanilla vodka, pumpkin liqueur, amaro
pumpkin pie cream liqueur, spicy chocolate

CRANBERRY “LINGER” APPLE CIDER SANGRIA
choice of white or red wine, cranberry vodka,
cranberry juice (can be made as a mocktail)

Before placing your order, please inform your server of any food allergies in your party. We offer gluten-free pasta. *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
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