
 

THANKSGIVING DAY 

STARTERS - choice of: 

ROASTED BUTTERNUT SOUP – coconut cream, sweet spices (V) 

KALE CAESAR SALAD – kale and romaine, garlic croutons, parmesan dressing  

SALMON CROQUETTE – black bean and corn salad, lemon aioli  

CHICKEN AND SAUSAGE GUMBO – carolina gold rice, scallions 

FRIED JUMBO SHRIMP – tartar sauce, lemon 

SIMPLE SALAD –  arugula, pecans, green apple, blue cheese, balsamic (v) 

MAINS - choice of: 

ATLANTIC SALMON – baby spinach, artichokes, black olives and lemon butter sauce 

PRIME FRIED CHICKEN – mashed potatoes and collard greens 

12 HOUR SHORT RIB – roasted root vegetables, mashed potatoes, red wine sauce 

SPINACH BAKED ZITI – baby spinach, roasted tomato, ricotta, mozzarella  

STEAK FRITES – NY strip steak, whipped potatoes, three peppercorn sauce (+$10) 

 

COLLARD GREENS		 	 	 $8

MACARONI AND CHEESE 	 	 $12 

CANDIED YAMS	 	  	 	 $8

ROAST TURKEY BREAST OR MAPLE GLAZED HAM 

turkey sausage stuffing, whipped potatoes, brussels sprouts, cranberry sauce

CRISPY BRUSSEL SPROUTS	 	 $8 

CORNBREAD w/honey butter	 	 $6

DESSERT* - choice of: 

PEACHES MELBA- toasted brioche French toast with berry sauce and ice cream

PECAN PIE - warm crust with caramel and vanilla ice cream

SWEET POTATO PIE - roasted sweet potato syrup and cinnamon whipped cream 

TRIPLE CHOCOLATE BROWNIE - vanilla ice cream 

Three Courses - $65/pp. 

SIDES


