
*Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting a food-borne illness.

THANKSGIVING
Dinner

Thanksgiving Dressed Acorn Squash — $16
  

Roasted Acorn Squash filled with Cornbread Dressing  
Roasted Chestnuts / Dried Cranberries / Sage and Poultry Jus  

 

Classic Turkey Dinner (GF) — $34

Roasted Turkey Breast / Green Bean Casserole with Fried Shallots  
Garlic Mashed Potatoes / Cranberry Relish / Poultry Jus

Braised Short Rib — $36
 

Squash Polenta / Maple Glazed Carrots and Brussels 
Pine Nuts / Bone Marrow / Breadcrumbs

The Gobbler Sandwich — $24
Roasted Turkey / Honey Ham / Cornbread Stuffing  

 Brie / Cranberry Sauce on Texas Toast 
Served with Holiday Potato Wedges and Gravy 

 
 

Carrot Cake Cobbler (V) — $14
 

Maple Butter Pecan Gelato / Tarnished Truth Bourbon Glaze

GF - Gluten Free | V - Vegetarian


