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THANKSGIVING DINNER
THURSDAY NOVEMBER 24, 2016
5PM-10PM
$34.95/pp*

STARTER (choice of one)
GINGER BUTTERNUT SQUASH SOUP

CAESAR SALAD
crisp romaine leaves bathed in creamy, lemon-accented
Caesar dressing, with parmesan cheese & homemade croutons

ENTREE

CLASSIC OVEN ROASTED TURKEY
old-fashioned stuffing, sweet potatoes, broccoli,
cranberry chutney & giblet gravy

DESSERT (choice of one)

BOURBON PECAN PIE
mammoth toasted pecan halves in an intoxicating filling,
laced with Kentucky bourbon

LIMONCELLO CAKE

a rich combination of Sicilian lemon-infused sponge cake
and Italian mascarpone topped with European white chocolate curls

*excludes tax & gratuity




