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T hanksgiving 2021
Three Course Prix-Fixe Menu $65/person

§TARTERS - select one

ROASTED PUMPKIN SOUP
smoked Lakin's ricotta, toasted pepitas

HARVEST SALAD
dried cranberries, bleu cheese, toasted pecans, baby greens, tomato, cucumber

CAESAR SALAD
crisp romaine, garlic croutons, pecorino romano, anchovies

SEARED SMOKED PORK BELLY
Pineland Farm cheddar grits, apples, baby arugula

ROASTED BRUSSELS SPROUTS
butternut squash, golden raisins, walnuts, apples, pickled red onion

ANGELS ON HORSEBACK
crispy bacon wrapped oysters, remoulade, pomegranate reduction

ENTREES - select one

ROASTED FARM FRESH TURKEY
turkey sausage, apple, cranberry and sage stuffing, gravy, chef’s vegetable

APPLE CIDER BRINED PORK LOIN
local apple, dried cranberry, sage, rosemary and calvados veal reduction

SLOW ROASTED BEEF TENDERLOIN DIANE
Crimini mushrooms, shallot, Dijon mustard, brandy, espagnole

HADDOCK FRANCOISE
Crab, lemon cream orzo, roasted tomato and spinach

BUTTERNUT SQUASH RISOTTO
Dandelion Spring Farm wilted baby kale, cranberry gastrique, toasted
sunflower seeds

DESSERTS - select one

PUMPKIN PIE
APPLE CRISP
CHOCOLATE MOUSSE CAKE

NY STYLE CHEESECAKE
wy/cranberry reduction, candied pecans




