
FIRST COURSE                                                        
CHOICE OF ONE: 

Autumn Salad 
market lettuces, herbed goat cheese, shaved apple,                           

pumpkin seed brittle, dried cranberries, sherry vinaigrette

 Potato Leek Soup 
crispy guanciale, black pepper, focaccia crouton, parmesan tuille

Winter Squash & Chestnut Tortellini 
brown butter, maple & sherry glazed chestnuts, crispy brussels sprouts, 

Sottocenere al Tartufo

SECOND COURSE                                              
CHOICE OF ONE:

Roasted Turkey
sliced turkey breast, turkey leg fricassee

Salmon Meunière
brown butter, lemon, capers, golden raisins, 

parsley, toasted almonds

Wild Mushroom Pot Pie
wild mushroom ragu, mirepoix, sauce “bordelaise”, puff pastry 

includes Family-Style Sides
homemade stuffing, crispy brussel sprouts, 

whipped sweet potatoes, green bean almondine,                                      
turkey gravy, cranberry sauce

*Skillet Mac & Cheese supp +$15                                                                           
cavatelli, fontina mornay, chives, gremolata

THIRD COURSE                                                  
CHOICE OF ONE:

Apple Crumble
vanilla ice cream

 Pumpkin Pie
graham cracker crust, whipped cream

HH a p p y  Ta p p y  T h a n k s g i v i n g h a n k s g i v i n g                       
$99 PRIX-FIXE                       1-7 PM
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