THANKSGIVING DAY FEATURES

THURSDAY NOVEMBER 23, 2017
IN ADDITION TO OUR REGULAR MENU

2:00PM - 8:00PM

SOUP
Pumpkin and Shrimp Bisque

sage spiced shrimp in a
smooth pumpkin cream

$8
OR

SALAD
Candied Cashew and Fresh Pear Salad

spinach tossed in fresh apple cider vinaigrette,
candied cashews, feta cheese crumbles

$8

MAIN COURSE

Slow Roasted Free Range Turkey Dinner
cherry and apple herbed stuffing, sautéed
haricot verts, yam rounds, white cheddar
mashed potatoes with natural turkey gravy

$25

DESSERT

Coffee Caramelito Mousse
chocolate flourless sponge, spiced
CGrOmel cremeux, ChOCOlG‘I'e
ordange Crumble, COereli'I'O mousse

$8

$33 PRIX FIXE




