
Special Thanksgiving Dinner
ANTIPASTO

Chef’s Choice

SPECIAL HOUSE SALAD
Raspberry Vinaigrette with Candied Walnuts

ENTREES

ROAST TURKEY
Mashed Potatoes, Stuffing, Gravy, Yams & Cranberry Sauce

29.95

HONEY GLAZED HAM
Mashed Potatoes, Gravy, Yams & Steamed Vegetables

29.95

BLACKENED SALMON
Maitre d’ butter

49.95

CHICKEN CORDON BLEU
Alfredo Sauce

49.95

NEW YORK PEPPER STEAK
Green Peppercorn Sauce

49.95

 GRILLED HALIBUT STEAK
Garlic Butter

49.95

ROASTED PRIME RIB
Horseradish-mashed Potatoes

49.95

PAN ROASTED PORK CHOP
Myers’s Rum Demi-glaze

49.95

BROILED SWORDFISH
over Saffron-wild Mushrooms, Asparagus Risotto

49.95

RACK OF LAMB
Fresh Mint Glaze 

49.95

PAN ROASTED VEAL CHOP
Madeira Wine Sauce 

49.95

BEVERAGES 
Coffee, Tea, Milk

DESSERT
Apple Pie Ala Mode or Pumpkin Pie

Tax and Gratuity Not Included

Chef D’ Cuisine
Carlos  Alvarez

Gustavo Beccera


