Appetizers

Bread Basket, corn muffins, biscuits, whipped butter, fleur de sel 6
Crab Cakes, dressed greens, lemon 18
Deviled eggs 12

COURSE 1 Starter

Autumn Salad, dried cranberries, apple cider vinegar, candied pecans, goat cheese, squash

Butternut Squash Velouté, chili oil, spiced pepitas, créme fraiche

COURSE 2 Entrée

Entrees include your choice of starter and dessert. No substitutions.

Thanksgiving Dinner, Choice of sliced turkey breast, bourbon glazed ham, 57
or both; chef’s sage sausage sourdough stuffing, green bean casserole with
crispy fried onions, mashed potatoes, turkey gravy, cranberry sauce

Prime Rib (GF), mashed potatoes, fried brussels sprouts, jus 67

Delicata Squash Agnolotti (V), sage brown butter, 39
winter mushrooms, goat cheese

Glenn’s Blackened Redfish (GF), cheese grits, shrimp butter, lemon, parsley 53

COURSE 3 Degsert

Pecan pie, caramel drizzle Apple pie, vanilla ice cream

Sweet potato pie Honey poached pear bakewell tart

Additional Sides

Chef’s Grand Marnier cranberry sauce 6 Mashed potatoes and gravy 6
Chef’s sage sausage sourdough stuffing 6 Fried brussels sprouts 6
Green bean casserole with crispy fried onions 6 Cheesy grits 6

All checks include a 3.5% service charge for the Employee Healthcare Fund. Ask a staff member for details.



