
FIRST COURSE

Parsnip Bisque

Pancetta Bits, Apple Butter

SECOND COURSE

Fig & Pistachio Salad

Baby Arugula, Crispy Apple, Creamy Goat Cheese, Pistachio, Spiced 

Balsamic Dressing

MAIN COURSE

Maple-Glazed Turkey Breast

Yukon Gold Mash, Green Bean Almondine, Herb Stuffing, Cranberry 
Compote, Giblet Gravy

Or

Roasted Prime Rib

Boursin Mashed Potatoes, Roasted Vegetables, Natural Jus

DESSERT

Classic Pumpkin Pie

Shortcrust Pastry, Cinnamon Chantilly Cream, Warm Spiced Caramel

THANKSGIVING 

$85 per person


