
 
 
 
 

Thanksgiving 2015 
 

Soup 
Spiced Parsnip, White Truffle Crème Fraiche, Fingerling Crisps 

 
Salad Choices 

House Organic Greens, Cucumber, Pickled Onion, Confit Tomato, Shaved Manchego 
Sherry Vinaigrette or Green Goddess 

 
Waldorf Salad 

Compressed Spiced Apples, Candied Black Walnuts, Shaved Celery, Bourbon Cherries, Sorghum 
Remoulade 

 
Farro Salad, Heirloom Sweet Potato, House Smoked Bacon, Kale, Fava Bean, Capriole Goat Cheese, 

Apple Cider Vinaigrette 
 

Charcuterie and Cheese Display 
House Pickles and Condiments 

 
Seafood Bar 

Shrimp Cocktail Traditional 
Crab Cake with Celeriac Benedicitine 

Oysters Rockafellar 
House Cured Salmon 

 
 

$64 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 
 

 
Entrees 

(Choice of one) 
 

Beef Tenderloin 8oz with sauce Bordelaise 
 

Seared Diver Scallops, Country Ham, Sage and Apple 
 

Heritage Turkey 
Roasted Breast and Confit Leg Meat, Giblet Gravy 

 
 

Accoutrements 
(family style) 

Heirloom Bourbon Glazed Carrots 
Brioche and Stilton Stuffing 

Roasted Brussel Sprouts, Smoked Bacon, White Balsamic 
Yukon Gold Pomme Puree 

Cranberry Sauce 
 
 
 
 
 
 

Dessert Offerings 
 

Sorghum Pecan Pie 
Buttermilk Bourbon Cream Pie 

Pumpkin Pie 
Flourless Chocolate Cake 

Apple Strudel 
 
 


