Seating 11:00 AM - 5:30 PM | $48 Per Person

FIRST COURSE

Butternut Squash Ravioli Fall Salad

Crispy Bacon - Walnuts - Arugula - Sage Mixed Greens - Caramelized Walnuts - Goat Cheese
Brown Butter - Mike’s Hot Honey Crispy Cauliflower Strips - Strawberries - Dried
Cranberries - Balsamic Glaze - Honey Blood Orange
Pork Belly Dressing (GF)

= Corn Salsa - Sauteed Spinach - Maple Bourbon Sauce
(GF) Caesar Salad

Romaine - Shaved Parmesan - Croutons

Homemade Piero gis Homemade Caesar Dressing
Potato & Cheddar - Cherry Tomatoes - Fresh Basil
Pumpkin Vodka Sauce Lobster Spinach Artichoke
{ Dip
Roasted Pu P kin Sou p Cream Cheese - Mozzarella - Parmesan
(GF) Mascarpone - Garlic Naan
Prime Rib

Traditional Turkey
Mashed Potatoes - Roasted Vegetables

Mashed Potatoes - Roasted Vegetables
Natural Au Jus (GF)

Cranberry Sauce - House Stuffing - Gravy

T Sal
vsean plmon Pumpkin Chicken

Roasted Butternut Squash - Crispy Pancetta

Pan-seared - Homemade Gnocchi - Corn

Asparagus - Spinach - Creamy Tomato Lemon Sauce
Provolone - Mashed Potatoes - Roasted Vegetables

Rigatoni Butter Herb Natural Au Jus (GF)

Sweet & Hot Sausage - Sweet Peas

Mascarpone Pink Sauce Lamb Cho e
4 ' Pounded - Parmesan Crust - Mashed Potatoes
Linguine Roasted Vegetables - Garlic Herb Lemon White Wine
Crispy Pancetta - Roasted Tomatoes - Mushroom Sauce (GF)

Spinach - Shrimp - Creamy Basil Sauce

THIRD COURSE

Apple Pie w/ Vanilla Ice Cream
Pumpkin Pie

Sweet Potato Pie




THANKSGIVING KIDS MENU

INCLUDES BEVERAGES & ICE CREAM Word searCh C0lor5

DIRECTIONS: Find and circle the colors in the grid.
Look for them vertically and horizontally.
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