
Breakfast
STAPLES

Omellettes & Eggs

Bacon & Sausage Bar

House Hash

Biscuits & Gravy

BAKED

Blueberry Bread Pudding

Waffles, Strawberry & Maple

Danish, Croissant, Quiche

BAR

Parfait

Overnight Oats

Lox & Bagel

Main Attraction
Turkey  
Gravy, Cranberry

Porchetta  
Au Jus, Salsa Verde

King Salmon  
Caper Beurre Blanc

Entrées
Seared Red Snapper  
Orange, Fennel, Pomegranate

Glazed Nueske’s Ham  
Mostarda

Mesquite Tri Tip  
Bordelaise, Béarnaise

Sweet Endings
Pumpkin Pie

Pecan Pie

Apple Pie

Orange Cranberry Tart

Chocolate Acorn Cookies

Gingerbread Cupcakes  
Butterscotch Cream

House Made Fudge

Thanksgiving brunch

NOVEMBER 28, 2024 | 10 A.M. – 2:30 P.M. | BOB’S STEAK & CHOP HOUSE

Chilled
Legendary Ceaser Salad  
Telera Croutons, Smoked Jalapeno

Charcuturie & Cheese  
Crackers, Mustard, Olives

Scallop Cocktail  
Lemon, Garlic Aioli

All The Sides
Traditional Stuffing

Roasted Garlic Mash Potato

Yams  
Toasted Marshmallow, Candied Pecan

Green Bean  
Mushroom, Crispy Shallot

Roasted Broccolini  
Marinated Tomato


