Tha nksgiving
at the Water‘f:ront

-
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Prix Fixe Menu $60

First Course

Buttcmut Squasiﬂ SOUP
Or
Bab}j Ka[e Salad, Cranbcrry \/inaigrctte, Beets, Goats Cl‘uecsc, Fumpkinsecds

Second Course

Ovcn Koasteé Heritage Turkeg
Cornbrcac’ Stuging, Mashed Fotatoes, Carrots, Fetite Celcrg, & Giblet C]ravg

Third Course

FumPl(in T orte with Cinnamon Chanti”y Cream

ALACARTE

Starters

Buttcrnut Squash Soup Star Koute Farms Litt|e Gem Sa|acl with

i4. Caesar Dressing, FParmesan,
& Buttcrecl Croutons
if.

Dungencss Crab Cakes
with Meycr |_emon Aioli
26.

Babg K ale Salacl, Cranbcrrg Vinaigrettc,
Beets, (Goat Cheese, & FumPkinseed Brittle
14

Half Dozen Ogsters on [alf She” with
Cl’lampagne Mignonettc
21.
Entree Specials

Oven Roasted Heritage Turl(eg Mesquite Girilled Skuna Bag Salmon
(ornbread Stuging, Mashed Potatoes, French | entils & [Frisee
(arrots, Petite Celerg, & (Giblet Gravg 38.

38.

Penne Pasta with T omato Confit & Roasted
Root \/egetables
25.
Adcl Bay Shrfmp 7 and Baby 5ca”ops 7.

Double R Ranch Mesquite Fillet of Beef &
Maine | obster with Potato (Gratin & Spinaclﬁ

95.
Sides

Whippcd Swect Fotatocs & Marshma”ow 9. Woocl Fired Caulhqower & Capcrs
Roastecl Brussels Sprouts & Bacon 9.

18% gratuity will be added to groups of six or more.
Corlcage $20 per 750 ml. One corlcage waived per bottle Purcl‘uase.

5% administrative surchargc will be added to all food and bcveragc sales.




