0 BN intoels

& DINING HOUSE
STEAKS * RIBS*SEAFOOD

THANKSGIVING DAY MENU
$60 PER PERSON

INCLUDES

ROLLS & BUTTER
CHOICE OF STARTER, ENTREE, DESSERT & AFTER-DINNER LIBATION

x

STARTERS

MIXED GREEN SALAD
CAESAR SALAD
QUARTER WEDGE SALAD
CuUP OF TURKEY SOUP

ENTREES

SERVED WITH SAUTEED GREEN BEANS & MASHED POTATOES
ACCOMPANIED BY FAMILY-STYLE CRANBERRY SAUCE, TRADITIONAL YAMS & HOUSE MADE STUFFING

ROASTED TURKEY BREAST
WITH HOUSE MADE TURKEY GRAVY

ROASTED HAM
APPLEWOOD SMOKED WITH A HONEY GLAZE

TRADITIONAL COMBINATION
ROASTED TURKEY BREAST & APPLEWOOD SMOKED ROASTED HAM

FILET MIGNON
WRAPPED IN APPLEWOOD SMOKED BACON

SLOW-ROASTED PRIME RIB
(NOT AVAILABLE RARE)

WITH AU JUS & CREAMY HORSERADISH

WILD SALMON
GRILLED & TOPPED WITH HERB BUTTER

FARMERS MARKET PLATE
HALF ARTICHOKE, RATATOUILLE, BROCCOLINI, GRILLED ASPARAGUS & A SWEET CORN TAMALE

DESSERT

PUMPKIN PIE WITH WHIPPED CREAM
NEW YORK CHEESECAKE & RASPBERRY COULIS

AFTER-DINNER LIBATION

TAN FERRARI (INCLUDED) OR MIDNIGHT MUSTANG ($5)

CHILDRENS’ SELECTIONS $25

CHOICE OF CHILD’S HAMBURGER, TURKEY OR HAM WITH TRADITIONAL THANKSGIVING SIDES



