
* THESE ITEMS MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS 
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES BEFORE PLACING YOUR ORDER. 

** VEGETARIAN    

 H A P P Y  T H A N K S G I V I N G !
                                          Thursday November 28th

Pre Fixe 3 course menu $75pp
12pm-8pm

                          A P P E T I Z E R

R OA S T E D  B U T T E R C U P  S Q UA S H  S O U P * *
Maple cream, spiced pepitas, parsley

C H I L L E D  J U M B O  S H R I M P
Cocktail sauce, lemon

R OA S T E D  P E A R  S A L A D * *
Baby arugula, shaved fennel, goat cheese, candied pecans. 

white balsamic vinaigrette
P E N N E T T E  PA S TA * *

Pennette au gratin, mushrooms, brussels sprout leaves, parmigiano-reggiano crema

E N T R É E

R OA S T  T U R K E Y  D I N N E R
Yukon gold mashed potatoes, green beans, sage & chestnut stuffing,

orange cranberry sauce, gravy
PA N  S E A R E D  C O D *

 Fingerling potatoes, corn, bacon, tomato, sweet peppers, red onions
FA L L  H A RV E S T  G R A I N  B OW L * *

Mixed wild grains, roasted seasonal squash, smoked mushrooms, 
pomegranate, sweet potato & maple jus  

S T E A K  F R I T E S *
Marinated flat iron steak, red wine au jus, watercress, pickled onions, shoestring fries

D E S S E RT

R OA S T E D  A P P L E  &  A L M O N D  TA RT * *
Puff pastry, vanilla whipped cream, apple cider, calvados sauce

C H E R RY  &  C H O C O L AT E  B R E A D  P U D D I N G * *
Bourbon caramel, whipped creme fraiche

WE SERVE ONLY ALL-NATURAL MEATS AND POULTRY
TAX AND GRATUITY NOT INCLUDED IN PRICE


