
No substitutions. While supplies last. Chef’s selection subject to change based on availability.   
Tax and gratuity not included.

* Eating raw or undercooked meat, poultry, fish, shellfish and eggs can increase the risk of foodborne illness.
Please note: Our kitchens handle a variety of common allergens. While we take care in preparation,  

cross-contact may occur, and we cannot guarantee any item is completely allergen-free.

IN ADDITION TO OUR REGULAR MENU

————   CHOICE OF STARTER ————
CRAB STUFFED SALMON 

jumbo lump crab, herb breadcrumbs 
$18

-OR-

CRANBERRY APPLE SALAD  
mixed greens, feta cheese, candied pecans,  

apple cider vinaigrette 
$12

————   MAIN COURSE ————
HERB BUTTER BRINED TURKEY  

dark meat stuffing, garlic-parmesan mashed potatoes,  
turkey gravy, cranberry apple chutney,  

haricots verts, toasted cashews 
$42

 
————   DESSERT ————
CARAMEL APPLE CHEESECAKE  

ginger graham crust, caramelized apples,  
spiced vanilla mousse, almond brittle,  

warm caramel sauce 
$9

  
THREE-COURSE PRIX FIXE / $62

Happy 
Thanksgiving
THURSDAY, NOVEMBER 26 

2PM - 8PM


