
 

Thanksgiving Day 
Thursday, November 25, 2010 

 

FIRST COURSE 
Caesar Salad 

Romaine Leaves, Herbed Croutons, Kalamata Olives, Anchovies, Shaved Reggiano 
 

Grilled and Chilled Shrimp 
Marinated Shrimp, Cocktail Sauce, Horseradish 

 
Short Ribs 

Fried Green Tomato, Roasted Garlic, Shaved Asparagus 
 

Roasted Sweet Potato Bisque 
Grilled Ham and Leek Ravioli 

 
 Organic Spinach Salad 

Toasted Pancetta, Sweet Onions, Shiitake Mushrooms, Chopped Egg, Warm Bacon-Dijon Vinaigrette  
 

 

ENTREES 
Roasted Tom Turkey 

Walnut Sage Stuffing, Candied Yams, Giblet Gravy, French Beans, Cranberry Sauce 
 

Prime Rib 
Loaded Twice Baked Potato, Yorkshire Pudding, Asparagus, Horseradish Jus 

 
Pan Seared Salmon 

Summer Vegetable Risotto, Sautéed Spinach, Lemon Dill Beurre Blanc 
 

 

DESSERTS 
  Warm Cherry Cobbler 

Toasted Sugar Crumb Topping, Honey Crème Fraîche Ice Cream 
 

Pumpkin Pie 
Marshmallow Cinnamon Ice Cream, Maple Crème Anglaise 

 
Chocolate Molten Cake 

Hazelnut Center, Vanilla Ice Cream, Hazelnut Anglaise 
 

Baked Stuffed Apple 
Ricotta Cheese, Toasted Walnuts, Figs, Sugared Puff Pastry, Sweet Cider Jus 

 
$75.00 Per Person 

Plus 20% Service Charge and 6.5% State Sales Tax 

Menu items are subject to change without notice 9/10 

 


