
 
 
 

APPETIZERS 
 

           Wild Mushroom Soup     10 

          

 Pork Belly Burnt Ends 

        Cider-Molasses Glaze, Pickled Cucumber   14  

 

    Cranberry & Orange Baked Brie       

            Cast Iron Skillet Fresh Baked Biscuit Bites   15 

 

 Butternut Squash Ravioli 

       Brown Butter Sage Sauce, Turkey Sausage, Leek Crisps   14 

 

 Warmed Crab Dip 

        Toasted Naan, House Chips    16 

 

SIDE SALADS 

7 

Petite Greens Salad 

Organic Greens, Sunflower Seeds, Dried Cranberries, Local Cheddar, Maple Dijon Vinaigrette     

 

Waldorf Salad 

Apples, Pears, Candied Nuts, Blue Cheese Crumbles, Baby Lettuces, Poppyseed Dressing    

 

ENTREES 

 

Traditional Turkey Dinner 

Roast Turkey, Mashed Potatoes, Traditional Stuffing, Green Beans,   

Butternut Squash, Cranberry Relish, Gravy   36    

 

Roast Prime Rib 

        12oz Prime Rib, Mashed Potatoes, Baby Carrots, Au Jus     42 

 

The Gobbler 

Roast Turkey & Prime Rib, Traditional Stuffing, Mashed Potatoes, Butternut Squash,                

Green Beans, Cranberry Relish, Gravy   40 

 

Pumpkin Ravioli & Braised Shortrib 

Pumpkin Ravioli, Braised Shortrib, Maple Cream, Leeks & Roasted Squash   38 

 

Salmon 

    Pan Seared Salmon, Shrimp, Tomato & Saffron Risotto, Roasted Asparagus    42  

     

Entrees Include Your Choice of Dessert   

Blueberry Cobbler, Chocolate Cream, Pumpkin or Pecan Pie, Warmed Cinnamon Roll ala Mode or                                       

Two Scoops of Ice Cream  

 Ala Mode  add  3  

Vanilla Bean, Cinnamon Brown Sugar or Salted Caramel 
 
 
  


