
HAPPY THANKSGIVING 

 

 STARTERS 

Roasted Butternut Squash & Apple Bisque   -7  

New England Clam Chowder - 8 

Harvest Salad 

 Local greens, roasted pear and pumpkin pecans, pomegranate vinaigrette – 12  

 

       Maple Chili Fried Brussel Sprouts- maple Dijon dip- 12  

Jumbo Shrimp Cocktail -15 

                                                                          Pan fried Crabcake  

                                                                Lemon, lettuces, seed mustard aioli – 14 

 

        Charcuterie to Share   

 prosciutto, brie cheese, salami assortment, pickles, grilled bread, grain mustard – 18 

 

 

MAINS 

 Traditional Roast Turkey –25 

sausage stuffing, mashed potatoes, roasted vegetables, turkey gravy, cranberry relish  

 

Maple Dijon Glazed Ham -23 

mashed potatoes, roasted autumn vegetables and ham gravy 

 

Grilled Faroe Island Salmon ~25 

Roasted autumn vegetables, mashed potatoes, citrus butter  

 

Grilled NY Strip Steak ~36 

mashed potatoes, red wine garlic mushroom sauce, roasted autumn vegetables  

 

Herb Roasted Cauliflower Steak * Vegan  

Maple roasted sweet potato, Brussel sprouts, pomegranate, mushroom gravy- 19 

 

FAMILY STYLE SIDES – 9 

 Broccoli Casserole / Maple Roasted Sweet Potatoes / Roasted Vegetables / Maple Butternut Squash   / 

Mashed Yukon Potatoes, Cranberry Sauce portion -3   

 

DESSERT – 6  

Maple Pumpkin, Apple or Pecan Pies with Whipped Cream  


