
PECAN CRUSTED SALMON 
French Beans, Roasted Sweet Potatoes, Dijon Mustard Glaze

GARLIC & HERB TURKEY ROULADE
Pomme Purée, Honey Roasted Carrots, Giblet Gravy

SLOW BRAISED HAM
Roasted Fingerling Potatoes, Pineapple Salsa, Sautéed Brussels Sprouts

STUFFED BUTTERNUT SQUASH
Cranberry, Quinoa, Pecans, Feta Cheese, Honey & Balsamic Glaze

The main

CLASSIC PUMPKIN PIE
with Honey Whipped Cream 

CHOCOLATE PECAN PIE
with Vanilla Ice Cream

PASSION MANGO CHEESCAKE
with Passionfruit Curd & Mango Glaze

the finish

The sTarT
ROASTED BUTTERNUT SQUASH

Pumpkin seeds, Sourdough bread

PANKO CRUSTED BRIE

ROASTED PUMPKIN
Baby Arugula, Dukkah, Feta Cheese, Balsamic Reduction

FRISEE SALAD
Roasted Beets, Burrata, Candied Walnuts, Pomegranate Citrus Vinaigrette

Cranberry Spread

The FIrST

$85 PER PERSON
THANKSGIVING MENU


