
Thanksgiving
d i n n e r  m e n u

$ 8 5  p p

A p p e t i z e r s

Butternut Squash & Sweet Potato Soup – Cardamom aromatic oil, yogurt cream

Turkey Avgolemono Soup – Egg, lemon, & ginger

Risotto – With forest mushrooms

Greek Salad – Tomatoes, cucumbers, peppers, onions & feta
 

Pan Seared Scallops – Orange lemon butter crust, baked endives flavored with
orange zest

Harvest Salad – Red & green cabbage, carrots, cherry tomatoes, walnuts, raisins,
honey vinaigrette

(Choice of  one)

E n t r e e s

Organic Turkey - Served with greens, toasted almonds, vine leaves stuffed with bulgur,
pistachios, chestnut, raisins & turkey jus 

Beef Stifado – With mashed potatoes

Lavraki – Pan seared on a fyllo pastry olive tart with tomato conkase, zucchini, 
herb oil crust

Lamb Chops - Pasture raised, simply grilled

Butternut squash ravioli -  Sage, Parmesan cream sauce

Brizola “NY Strip Steak” - 14oz grass fed and naturally raised 
(with choice of side) + $15 

(Choice of  one)

D e s s e r t

Homemade Apple Pie, Pumpkin Pie or Baklava served with vanilla gelato 

(Choice of  one)

S i d e s
(Choice of  two)

Mashed Potato
Roasted Brussels Sprouts 

Roasted Asparagus  

Roasted Sweet Potato 
Lemon Potatoes 

Corn Bread 



Thanksgiving
d i n n e r  m e n u

A p p e t i z e r s
Butternut Squash & Sweet Potato Soup – Cardamom oil, yogurt cream 18 

Turkey Avgolemono Soup – Egg, lemon, & ginger 16

Risotto – With forest mushrooms 24

Greek Salad – Tomatoes, cucumbers, peppers, onions & feta 24
 

Pan Seared Scallops – Orange lemon butter crust, baked endives flavored with
orange zest 28

Harvest Salad – Red & green cabbage, carrots, cherry tomatoes, walnuts, raisins,
honey vinaigrette 22

E n t r e e s
Organic Turkey - Served with greens, toasted almonds, vine leaves stuffed with bulgur,

pistachios, chestnut, raisins & turkey jus 45 

Beef Stifado – With mashed potatoes 49

Lavraki – Pan seared on a fyllo pastry olive tart with tomato conkase, zucchini, 
herb oil crust 52

Lamb Chops - Pasture raised, simply grilled 65

Butternut squash ravioli -  Sage, Parmesan cream sauce 32

Brizola “NY Strip Steak” - 14oz grass fed and naturally raised 
(with choice of side) 65

D e s s e r t
Homemade Apple Pie, Pumpkin Pie or Baklava served with vanilla gelato 

Mashed Potato
Roasted Brussels Sprouts 

Roasted Asparagus  

Roasted Sweet Potato 
Lemon Potatoes 

Corn Bread 

S i d e s  
1 5


