
10/10/25  

Thanksgiving Dinner 
 

 

Select One 

Fall Harvest Soup 
Pumpkin Seed Chili Oil 

or 

New England Clam Chowder 

Thanksgiving Bread Basket 
Butter 

 

 
Seasonal Green Salad 

Roasted Delicata Squash, Tomato, Cucumber, 
Parmesan, Herb Balsamic Vinaigrette 

 

 
Select One 

Roasted Turkey Breast* 
Chestnut, Onion, & Dark Meat Stuffing 

Gravy 

Broiled Salmon* 
Citrus, Salt-Cured 

Grilled Prime Rib Au Jus* 
Herbs & Wine Marinade 

All entrées are served with: 
Mashed Potatoes, Brussels Sprout Cornbread Hash, Honey Ginger Glazed Carrots, 

Sautéed Green Beans, Creamed Spinach, & Cranberry Chutney 

Or 

Vegetarian Plate 

Creamed Spinach, Braised Lentils, Honey Ginger Glazed Carrots, 
Sautéed Green Beans, Cauliflower Manchurian, Tofu Curry, Basmati Rice, & Roti 

 
Select One 

Apple Pie 
Whipped Cream 

Pecan Pie 
Whipped Cream 

Pumpkin Pie 
Whipped Cream 

Vanilla Ice Cream 
À la mode $4 Upcharge 

 

 
$85.00 Per Adult | $35.00 Per Child 12 & under 

 
Tax & gratuity are not included 

If you have any food allergies, please notify the server. 

*Consuming raw meat & shellfish or products not cooked to recommended internal temperatures can increase your risk of illness . 



10/10/25  

 
 
 
 
 
 
 
 
 
 

 

Seasonal Cocktails  

Coconut Martini ~14 
Stoli Vanilla Vodka, 

Malibu Rum, Coco Lopez 

Maple Bourbon Smash ~13 
Evan Williams Bourbon, Lemon Juice, 

Maple Syrup Simple, Rosemary 

Smoky Orchard ~13 
Bozal Mezcal, Benedictine, Apple Cider, 

Lemon Juice, Simple 

Pear Pressure Mule ~13 
Grey Goose La Poire, Lemon Juice, 

Cinnamon Simple, Ginger Beer 

Red Leaf ‘Rita ~14 
Lunazul Tequila, Cranberry Juice, Lime Juice, 

Cinnamon Simple, Triple Sec, Cranberry Bitters 

Pumpkin Pie Martini ~15 
Crop Pumpkin Vodka, Rumchata, Pumpkin Fruitful 

Liquer, Simple 

Blackberry and Thyme Martini ~14 
Blackberry and Thyme Infused Bombay Gin, 

Framboise, Lemon Juice, Simple 

Spiked ‘n Spiced ~13 
Warm Apple Cider, Lairds Apple Jack Brandy 

Autumn Boulevardier ~15 
Sazerac Rye, Antica Sweet Vermouth, Aperol 

Apple Side Car ~14 
Lairds Apple Jack Brandy, Cointreau, Lemon Juice 

Harvest Sangria ~14 
Red Wine, Lairds Apple Jack Brandy, 

Maple Syrup Simple, Apple Cider 

Classics  

Aperol Spritz ~14 
Aperol, Prosecco, Soda Water 

Manhattan ~13 
Evan Williams Bourbon, 

Antica Formula Sweet Vermouth, 
Angostura Bitters 

House Margarita ~13 
Lunazul Tequila, Triple Sec, Fresh Lime, 

Simple 

Dark ‘n Stormy ~13 
Goslings Rum, Goslings Ginger Beer 

Espresso Martini ~14 
Ketel One Vodka, Kahlua, French Press 

Mocktails 

The Stella ~10 
Coco Lopez, Pineapple Juice, 

Lime Juice, Grenadine 

Sangria ~14 
A Blend of Juices & Non-Alcoholic Wine 

Crisp Apple Fizz ~10 
Apple Cider, Lemon Juice, 

Cinnamon Simple, Soda Water 

Fireside Mule ~10 
Cranberry Juice, Lime Juice, 

Cinnamon Simple, Ginger Beer 

No Fashion ~10 
Orange, Cherry, Black Walnut Bitters, 

Soda Water 

Warm Apple Cider ~8 

By The Glass  

White  

Pighin & Figli Pinot Grigio, IT ~12/16 

Louis Jadot, Macon Village Chardonnay, FR ~13/17 

Hahn Chardonnay, CA ~13/17 

Dashwood Sauvignon Blanc, NZ ~12/16 

 
Chateau de Sancerre, FR ~18/24 

Aime Roquesante Rose, FR ~13/17 

Maschio Prosecco, IT |187mL| Bottle ~12 

Risata Moscato, IT |187mL| Bottle ~12 

Chandon Brut |187mL| Bottle ~16 

Leite Blanc de Blancs White Blend (Non-Alcoholic) 
~12 

 

Red  

Chateau Souverain Cabernet Sauvignon, CA ~12/16 

Oberon Cabernet Sauvignon, Napa Valley, CA ~15/20 

 
Gascon Malbec, ARG ~12/16 

Chianti, IT ~12/16 

La Petite Perriere, Pinot Noir, FR ~12/16 

Leite Zero Point Five Pinot Noir (Non-Alcoholic) ~12 

 
Decoy Pinot Noir, CA ~13 

Special Wine Pairings  

Brando Cabernet Franc, 2022 , IT ~40 

Fio a Fio Vinho Verde, 2024, PRT ~40 
 
 

 

Bottles & Cans 

Budweiser Lager, MO ~6 

Bud Light Lager, MO ~6 

Coors Light, CO ~6 

Michelob Ultra Light, MO ~6 

Heineken Euro Lager, NE ~7 

Corona Extra, MX ~6 

High Noon Seltzer ~8 

Stella Artois (Non-Alcoholic) ~6 

Guinness (Non-Alcoholic) ~7 

 

THC & CBD  

Higher Vibes Seltzers ~14 

| Raspberry Lemon | Blueberry Citrus | 

| Pineapple Orange | Blackberry Mango | 

 

5mg THC/10mg CBD 

Jumbo Shrimp Cocktail ~4 each 

Oysters Half Shell* ~4 each 
Balsamic Peppercorn Sorbet 

Littleneck Clams Half Shell* ~3.75 each 
Horseradish 
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