
THANKSGIVING MENU

WEDNESDAY, NOVEMBER 25
THURSDAY, NOVEMBER 26

TRADITIONAL SLOW-ROASTED TURKEY

Served with whipped mashed potatoes, country
green beans, homemade gravy, herb stuffing,
cranberry chutney and a warm dinner roll. 39

MAPLE-BOURBON GLAZED SALMON

Atlantic salmon with maple-bourbon glaze, whipped
mashed potatoes and country green beans. 36

CAJUN PRIME RIB*

Slow-roasted Cajun-spiced prime rib with au jus,
horseradish cream, garlic mashed potatoes and
country green beans. 49

DESSERTS

PUMPKIN CHEESECAKE  10

BOURBON PECAN PIE  10

A SEASON TO GATHER
GIVE THANK & DINE TOGETHER

RESERVATIONS RECOMMENDED

Please inform your server of any food allergies.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk
of foodborne illness.



