
Dinner 5pm - 10pm    |   $72 Three Course Meal or á la Carte plus gratuities

APPETIZERS
ROASTED BUTTERNUT SQUASH SOUP (V)   14

Candied Pecans, Thyme Oil   
~ or ~ 

FALL SALAD  (V)   22
Roasted Butternut Squash, Pomegranate, Apple, Pecans,  

White Balsamic Vinaigrette

MAIN
HERB BUTTER ROASTED TURKEY   40

Potato Gratin, Brussels Sprouts, Roasted Squash,  
Poached Cranberries, Stuffing, Red Wine Sauce   

~ or ~ 
IMPOSSIBLE WELLINGTON (V)   38

Brussel Sprouts, Roasted Maple Squash, Poached Cranberries,  
Thyme Mushroom Sauce

DESSERT
APPLE TART   16

Vanilla Ice Cream, Cinnamon Custard Sauce

(V) Vegetarian 
17% gratuities will be added to the menu price listed.  

Consumption of raw or under-cooked meats can present a potential health risk.  
If you have any intolerances or specific diet, please ask your waiter for guidance.

NOVEMBER 25TH - DECEMBER 1ST

Give ThanksGive Thanks   
F O R  D E L I C I O U S  F O O D !

HAPPY THANKSGIVING


