The Cliff House Thanksgiving Day Menu
Thursday November 26th, 2015

Salad
Fall Salad
Frisee, Baby Spinach, Radicchio, Goat Cheese, Dried Cranberries
Orange Chips, Toasted Hazelnuts, Tarragon Vinaigrette

Entrée
(Please Select One)
Roast Turkey
Caramelized Apple Stuffing, Green Beans Almandine, Pureed Potatoes
Maple Yams, Cranberry Chutney, Natural Turkey Jus

Atlantic Salmon Oscar *
Seared Salmon, Asparagus, Jumbo Crab Meat
Emperor’s Black Rice, Béarnaise Sauce

Colorado Lamb t
Grilled Lamb T-bone, Sweet Potato Puree
Honey Spiced Baby Carrots, Merlot Lamb Glace

Pork Loin
Roasted Pork Loin, Fruit Chutney, Grilled Asparagus
Roasted New Potatoes, Creamy Dijon Mustard Sauce

Prime Rib t
Gouda Mashed Potatoes, Grilled Asparagus
Creamy Horseradish Sauce, Au Jus

Dessert

Fall Trio
Miniature Pumpkin Pie with Chantilly Cream
Milk Chocolate Truffle, Spiced Rice Pudding

Beaujolais Nouveau 2015
§7.50 per Glass $30.00 per Bottle

Happy Thanksgiving!
$35.00 per person
T Designates Gluten Free

Executive Chef Chris Lynch | Sous Chef Phil Meyer | Executive Pastry Chef Angela Ippolito



