
  Choice of First Course !
Eggplant Rollatini 

!inly Sliced Eggplant, Ricotta & Mozzarella Cheeses 
with Pomodoro Sauce

*Baked Clams Casino
Sautéed Peppers, Onions, Garlic, Lemon & Bacon

*Crispy Fried Calamari 
Sweet !ai Chili Sauce

*Steamed Chicken and Lemongrass Dumplings 
Seaweed Salad, Wasabi & a Ginger Soy Dipping Sauce

Rigatoni Pasta &Braised Beef Short Rib Ragu
Shaved Parmesan

Fried Mozzarella Sticks
Marinara Dipping Sauce

 Choice of Second Course !
Fall Fireside Salad

Carmelized Pecans, Crumbled Blue Cheese, 
Sliced Pear & Vinaigrette

Roasted Beet Salad
Fried Goat Cheese, Mesculin Greens, Cherry Tomatoes, 

Red Onions, Roasted Pumpkin Seeds & Balsamic Vinaigrette

Harvest Butternut Squash Soup
Cinnamon Croutons

 Chef’s Thanksgiving Feast  !

*Sliced Turkey Breast & Miss Ellie Mae’s Prized Virginia Ham

Homemade Cornbread Stu!ng
Julienne Carrots & Green Beans
Mashed Candied Sweet Potatoes

Mashed Potatoes
Cranberry Sauce

Grandma’s Homemade Turkey Gravy

Homemade Cookies, 
Chocolates & Assorted Nuts

 Choice of Homemade Sweets !
Pumpkin Pie

Deep Dish Apple Crumb Pie
New York Style Cream Cheesecake

Hot Fudge Chocolate Brownie Sundae
Citrus Swirl Sorbet

Co"ee or Tea

Price Fix - $90 pp plus tax & 20% gratuity
$30 plate Sharing Charge

“Tom the Turkey” Plate
Children 10 and under - $40 pp plus tax & gratuity

*!ese Items will be cooked to your liking, consuming raw or undercooked meats, "sh, shell"sh or fresh shell eggs may increase your risk of food borne illness, especially if you have certain medical 
conditions. Food prepared in our restaurant may contain the following ingredients: milk, eggs, wheat, peanuts or tree nuts. If you have a food allergy, please notify your server.
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