—— Thantbogiving Day Menw ——

APPETIZERS
Homemade Roasted Butternut Scluasﬁ Sou}o

"Mesclun Green Salad

Grape tomatoes, cucumbers, shaved carrot & homemade vinaigrette

ﬁaﬁﬁy Kale, Beet & Goat Cheese Salad
j—“resﬁ roasted beets, goat cheese crumble, candied walnuts, balsamic vinegar & EVOO

FNTREES
ﬂr@)aswd T urﬁey
"Mashed _potato, roasted sweet potato, bacon Dijon Brussels sprouts,
caramelized carrots, classic pan gravy with ﬁomemadg cmnﬁerry sauce & stuﬁi’ng

Pan Seared Salmon Filet
%aswc[ ﬁngerﬁ’ng potatoes, sautéed syinacﬁ, steamed broccoli

& white wine pan sauce

Char Broiled New York Steak Stm’}o
140z center cut certified ‘Black fllngus CBeef with sautéed
5'pinacﬁ, mashed _potato & _peppercorn sauce

Honey Glazed Baked Virginia Ham
@laswd ﬁnger ing _potatoes, bacon iDiJ’on Brussels sprouts,
steamed broccoli & stulﬁng with a roasted pars[ey cream sauce

DESSERTS
qumyﬁin Pie
Warm ?l}ojo[e Crumble
Salted Caramel Cheesecake

$36  per person




