
SOUP OF THE DAY BUTTERNUT SQUASH BISQUE 11.  GF 

CRISPY BRUSSEL SPROUTS  15. 
honey mustard | almonds | togarashi | mint 

BANG BANG SHRIMP 15. 
mild thai chili sauce | scallions | sesame seeds 

STUFFED PRETZELS  11. 
brie cheese | fig jam 

FRIED CALAMARI  16. 
marinara | lemon 

ORCHARD SALAD 15.  GF  
arugula | granny smith apples | candied walnuts | 

 blue cheese crumbles | balsamic vinaigrette 

TRADITIONAL CAESER  14. 
romaine | herb croutons | shaved parmesan |  

homemade caesar dressing  

GOAT CHEESE SALAD  15.  GF 
mesclun greens | cranberries | pistachios | shaved carrots | 

raspberry vinaigrette 

FALL HARVEST FLABREAD  15.  V * 
chickpea puree | artichokes | roasted red peppers |  

grilled zucchini | caramelized onions | white balsamic glaze 

PROSCIUTTO & BURRATA FLATBREAD  21.  
pesto| pine nuts | balsamic glaze 

 CAULIFLOWER 15.  GF 
paprika | curcumin | jalapeno aioli | pickled shallots 

GRILLED ASPARAGUS 11.  V SWEET POTATO MASH  9. HONEY GLAZED CARROTS  9. BROCCOLINI 10.  V HARICOT VERTS  9.  V 

APPETIZERS 

THANKSGIVING PRE-FIXE 48. 
 

1st COURSE: CHOICE OF APPETIZER 
caeser | market greens | chopped | soup | stuffed pretzels 

 
 

2nd COURSE: TRADITIONAL TURKEY (A LA CARTE PLATE  39.) 
carved turkey | apple-sage stuffing | mashed potatoes | haricot verts |  gravy | cranberry sauce 

 

WARM CHOCOLATE CAKE  11. 
vanilla ice cream 

PUMPKIN PIE  10. 
homemade whip cream 

CHEESECAKE  9. 
Blueberries | berry glaze 

CARROT CAKE 10. 
caramel drizzle 

STRAWBERRIES & CREAM  10.  GF 
 

LEMON SORBET  9.  GF 
 

WAFFLE & PUMPKIN PIE ICE CREAM 13. PISTACHIO GELATO 10. 

 

GF: GLUTEN FREE |  V: VEGAN | * GF CAULIFLOWER CRUST AVAILABLE + 4. | GLUTEN FREE PASTA + 2. 

consuming undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 
 

GRATUITY OF 20% WILL BE ADDED TO TABLES OF 6 OR MORE 

MAPLE GLAZED SALMON  29. GF 
mushroom-pea risotto 

PAN ROASTED HALF CHICKEN  28. GF 
haricot verts | mashed potatoes | haricot verts 

BRAISED SHORT RIB 33.  GF 
 creamy polenta | baby carrots | short rib jus 

PUMPKIN RAVIOLI 24. 
burnt butter | sage | cinamon 

SHRIMP & PESTO BUCATINI  27.  
cherry tomatoes | asparagus | pesto cream | shaved parmesan 

STUFFED BONE-IN PORK CHOP 38. GF 

fontina cheese | prosciutto | sage | mashed potatoes 

ENTREES 

SIDES  GF 

DESSERTS 

FOR THE KIDS $25 (includes choice of ice cream) 

KIDS CHEESE FLATBREAD  KIDS TURKEY PLATE 
mashed potatoes | gravy 

KIDS PASTA 
butter | red or pink sauce 

CHICKEN FINGERS 
french fries 

GRILLED CHEESE 
french fries 


