
APPETIZERS  
select one

Butternut Squash Bisque 
cranberry almond fritters, cinnamon crème fraîche

Boston Bibb Salad
pears, dried cranberries, candied pecans, goat cheese, roasted apple dressing

Braised Baby Beet Salad
whipped ricotta, marcona almonds, honeycomb, orange-basil dressing

The Wedge 
tomato, onion, bleu cheese dressing, tomato vinaigrette

New England Clam Chowder
smoked bacon, chives

ENTRÉE
Traditional Roasted Turkey Dinner

roasted breast, confit leg, mashed potatoes, herb-sausage stuffing, 
sage gravy, green beans, fresh cranberry sauce

DESSERTS  
select one

Zac Young’s Original T-Day PieCaken
Celebrating 10 Years of the Piecaken!

layers of pumpkin pie, pecan pie & spice cake, topped with 
apple pie filling, cinnamon buttercream & oat crumble

Crème Brûlée
vanilla bean, golden sugar crust

Two Scoops of Gelato or Sorbet
Chocolate Fudge Cake

black cherry gelato, crème anglaise, whipped cream

New York Style Cheesecake
bourbon-pecan caramel, whipped cream

EXECUTIVE CHEF GARY LAMOTHE

THANKSGIVING PRIX-FIXE DINNER
Three Courses - $79 Per Person

children’s turkey dinner available for $35 each

*Items marked with an asterisk are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of foodborne illness especially if you have certain medical conditions.


