
b r i n e d  r o a s t  t u r k e y
 3 day salt-brine

p a n  s e a r e d  m a i n e  s a l m o n

h o n e y  r o a s t  h a m
orange, close + honey glaze

f a l l  v e g e t a b l e  s t i r  f r y
quinoa | wild rice | squash | braised greens |

tamari | sesame | rice vinegar

sides
m a s h e d  p o t a t o e s

roasted garlic

a p p l e  s t u f f i n g
caramleized onion | local apples | sage

c r a n b e r r y  s a u c e
orange zest | cinnamon

t u r k e y  j u s  r e d u c t i o n
savory herbs

b r u s s e l l  s p r o u t s
roasted garlic | garlic oil | red wine glaze

b r o w n  s u g a r  s q u a s h
mashed + roasted squash | spiced brown sugar

g r e e n  b e a n  c a s s e r o l e
mushroom cream | crispy shallots

w a r m  r o l l s  +  b u t t e r
whipped butter | maldon salt

passed

c o c o n u t - p u m p k i n  b i s q u e
toasted pumpkin seeds

 

b a b y  k a l e  s a l a d
baby kale | arugula | parsnip | spiced walnut | aged

sherry vinaigrette

s i m p l e  g r e e n s
little leaf greens | radicchio | shaved radish |

cucumber | herbed vinaigrette

l o c a l  c h e e s e  +  c r a c k e r s

main

$75 
per 

perso
n

*the consumption of raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

first

full bar available



f l o u r l e s s  c h o c o l a t e

t o r t e

gluten free

a s s o r t e d  c h e e s e c a k e s  +

p i e s thanksgivingthanksgiving

sweet

hours

11 AM - 3 PM
reservations required
last seating at 3 PM


