
Thanksgiving Menu
THURSDAY, NOVEMBER 28, 2024

STARTER
Harvest Salad

Baby Lettuce | Kale | Cranberries | Almonds | Fall Apples 
 Bacon | Goatilicious Goat Cheese | Apple Cider Vinaigrette

or
Roasted Butternut Squash Soup

Local Butternut Squash | Candied Pepitas | Porcini

FAMILY STYLE
Roasted Turkey and turkey gravy served with your choice of 3 of the following:

 Mascarpone Whipped Mashed Potatoes
 Sweet Potato Casserole with Marshmallow Pecan Crust

 Blistered Green Beans with Fried Shallots
 Fire Roasted Chestnuts and Brussel Sprouts

 Pan Roasted Hyfi Mycology Oyster Mushrooms and Leeks
 Cauliflower Rice and Veldhuizen Gouda
 Confit Turkey Leg and Pretzel Stuffing

 Roasted Root Vegetable Stuffing
 

DESSERT
Pumpkin Cheesecake with Chocolate Bark and Raspberry Sorbet

Or
Bourbon Pecan Pie with Chocolate Gelato and Bruleed Banana

Or
Apple Tart (Vegan and Gluten Free) Cranberry Foam and Pumpkin Sorbet

$95 
PLUS TAXES & FEES

SINGLE SERVE DISH $55 
Roasted Amish Turkey with Blistered Green Beans and Shallots, Mascarpone

Mashed Potatoes, Turkey Stuffing, and Turkey Gravy

*Consuming raw or under cooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness.
Please notify us of any food allergy. 


