



THANKSGIVING MENU

CREAM OF PUMPKIN SOUP WITH APPLE CHIPS AND CREME FRAICHE
OR 

BEET SALAD, ARUGULA PESTO, CANDIED WALNUTS, CRUMBLED
GOAT CHEESE  WITH LIME AND CUMIN  DRESSING

TURKEY WITH  SAGE ,ROSEMARY & DRY FRUIT STUFFING,  
SPICED ROOT VEG, MAPLE ROASTED BRUSSEL SPROUTS, 

GRAVY, CRANBERRY SAUCE
OR 

SQUASH RAVIOLI WITH SAGE AND BURNT BUTTER BEURRE BLANC

PUMPKIN CHEESECAKE MOUSSE WITH PUMPKIN COOKIE 
 CRUMBLE AND  PEAR AND CINNAMON ICE CREAM

BY RESERVATIONS ONLY

$60 PER PERSON


