
Thanksgiving Menu
S T A R T E R S

P a n k o  F r i e d  B r i e  a n d  T u r k e y  F i g  C h u t n e y
FRIED BRIE CHEESE AND TURKEY FIG CHUTNEY

BACON WRAPPED DIVER SCALLOPS
S m o k e d  B a c o n  W r a p p e d  D i v e r  S c a l l o p s  w i t h  C e l e r y  R o o t  a n d  

A p p l e  P u r e e  t o p p e d  w i t h  B l o o d  O r a n g e  G r a s t r i q u e

( C h o i c e  o f  O n e )

 OVEN ROASTED BRINED TURKEY BREAST WITH TURKEY NECK AU JUS
CABERNET BRAISED BEEF SHORT RIB WITH REDUCTION SAUCE

PECAN CRUSTED GROUPER WITH HONEY WORCESTERSHIRE SAUCE

M A I N
( C h o i c e  o f  O n e )

S I D E S

GARLIC MASHED POTATOES
SWEET POTATO MASH

TURKEY STUFFING 
BOURBON GLAZED CARROTS

GREEN BEAN CASSEROLE

( C h o i c e  o f  T h r e e )

D E S S E R T S

PUMPKIN CHEESECAKE, CINNAMON SPICED CARAMEL
CHOCOLATE PECAN PIE, VANILLA CHANTILLY

( C h o i c e  o f  O n e )

MENU ITEMS MAY CONTAIN OR COME INTO CONTACT WITH MILK, EGGS, FISH, SHELLFISH, TREE NUTS, PEANUTS, WHEAT AND/OR SOYBEANS. CONSUMING
RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE

CERTAIN MEDICAL CONDITIONS. PLEASE NOTIFY YOUR SERVER OF ANY KNOWN ALLERGIES.
VEGETARIAN AND GLUTEN-FREE OPTIONS AVAILABLE UPON REQUEST. 

S O U P  O R  S A L A D
( C h o i c e  o f  O n e )

STRAWBERRY MIXED GREEN SALAD

ROASTED BEET SALAD

S t r a w b e r r i e s ,  C a n d i e d  P e c a n s ,  S h a v e d  R e d  O n i o n ,  G o a t  
C h e e s e  a n d  W a r m  H o n e y  B a c o n  V i n a i g r e t t e

R o a s t e d  R e d  a n d  G o l d  B e e t s  w i t h  G o a t  C h e e s e  C r e m a ,  O r a n g e  S e g m e n t s ,  
A r u g u l a  t o s s e d  w i t h  C i t r u s  V i n a i g r e t t e  a n d  C a n d i e d  P i s t a c h i o s  

ROASTED BUTTERNUT SQUASH SOUP
O v e n  R o a s t e d  B u t t e r n u t  S q u a s h  S o u p  w i t h  P o m e g r a n a t e  

S e e d s  a n d  C r è m e  F r a î c h e
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	FRIED BRIE CHEESE AND TURKEY FIG CHUTNEY
	Panko Fried Brie and Turkey Fig Chutney

	BACON WRAPPED DIVER SCALLOPS
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