
T H A N K S G I V I N G  M E N U  

A P P E T I Z E R

PUMPKIN SOUP
Roasted pumpkin soup infused with orange and ginger 

tones served with bacon and sour cream topping

ROASTED FLATBREAD SALAD
Cranberry chutney, prosciutto, baby arugula, apple, 

and feta cheese, over house made flatbread

E N T R E E

TURKEY DINNER
Oven roasted turkey, coconut rice and beans, smoked ham, 

cranberry sauce, potato salad and stuffing

LAMB CHOPS
Braised lamb chops over sweet potato puree,  

wilted spinach, glazed carrots turnips

SPINY LOBSTER TAIL
Lobster tail grilled to perfection with rub spice and roasted 

garlic butter served with a saffron rosemary wild rice

D E S S E R T

PUMPKIN PIE
Pumpkin pie topped with kahlua, coffee infused 

whipped cream, candied pecans

FRUIT CAKE
Black fruit cake served with caramel ice cream, 

caramelized apples and banana, whipped cream

D R I N K S

BOURBON APPLE SMASH
House Bourbon, cinnamon apple red wine  

reduction, simple syrup, fresh lime

LEMON MINT MOSCOW MULE
Titos, Fresh lime, muddled cranberries, mint,  

homemade ginger beer, sugared lemon

$80 USD
PER PERSON, PLUS TAX & SERVICE CHARGE

 


