
MARY’ S FREE- RANGE T URKEY  
Turkey breast, thigh meat, potato puree, gravy, mixed

mushroom stuffing, green beans, cranberry sauce 

8 oz  FI LET MI GNON  
Garlic chive potato puree, grilled asparagus, truffle demi-glace

S COT TI S H S AL MON  
roasted spaghetti squash, sautéed spinach, lemon dill beurre

blanc

GRI L L ED PORTOBELL O MUSHROOM  
balsamic marinade, hummus, arugula, tahini, sourdough

croutons 

S T A R T E R

BROWN BUT TER CARROT S OUP
French feta, grilled sourdough 

HARVES T  S ALAD  
Butter lettuce, arugula, bleu cheese, cranberries, candied

pecans, citrus dressing

ROAS T ED BUTTERNUT SALAD  
Mixed greens, pomegranates, goat cheese, dates, apple cider

dressing 

CAVAT AP P I  BECHAMEL
Bacon, three cheese bechamel, buttermilk crispy onions

M A I N  C O U R S E

Thanksgiving
Dinner Menu 

D E S S E R T

P U M P K I N  P I E  
Whipped cream

C A R R O T  C A K E  

S O R B E T  D U O

select one

select one

select one

$115 per person, plus taxes
does not include beverages or gratuity 
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