
 

Thanksgiving Entrées 
 
 

Monthly Special 

Grilled Filet Mignon 
truffled potato croquettes, spinach-mushroom sauté and red wine sauce 

5oz…15.95/8oz…19.95 
Cabernet Sauvignon, Louis M. Martini, Sonoma County, CA, 2007 

glass…10.00/bottle…40.00  

 
Roast Turkey Dinner 

sausage-sage stuffing, green beans, whipped potatoes, glazed sweet potatoes,  

turkey gravy and cranberry sauce…25.95 
includes choice of Apple, Pumpkin or Pecan Pie 

 
Children’s Roast Turkey Dinner (under 10)…15.95 

includes choice of Apple, Pumpkin or Pecan Pie 

 
Butternut Squash Ravioli 

sherried onion sauce, toasted walnuts and dried cranberries…13.95 

 
Stuffed Roasted Acorn Squash 

barley, wild rice, dried cranberries, Marcona almonds, mushrooms 

and curried butternut sauce…15.50 

 
Roasted “Spaghetti” Squash 

butternut squash, toasted pecans, parmesan  

and sage butter sauce…13.95 

 

Beef Stew 
over mashed potatoes…12.95 

 
Roast Duck 

mashed sweet potatoes, sautéed Swiss chard and onions  

with an orange-dried cherry sauce...17.75 

 
Jumbo Lump Crab Cakes 

green beans and Tom’s potatoes 

Single…15.50/Double…23.95 
Viognier, Cline, California, 2008  

8.00 glass/32.00 bottle 

 
Roasted Chicken 

½ roasted chicken, broccoli, cauliflower and mashed potatoes  

with a port wine-dried fig sauce…12.95 

 
Pumpkin Seed Crusted Atlantic Salmon 

root vegetable hash, green beans  

and spiced pumpkin butter sauce…16.95 

 
Smoked Spiral Ham 

mashed sweet potatoes, broccoli,  

cauliflower and pear chutney…16.50 

 
Grilled Calf’s Liver* 

baked potato, broccoli, cauliflower, bacon 

and caramelized onions...16.50 

 
*May contain raw or undercooked ingredients.   

Regarding the safety of these items, information is available upon request 
 

All fish may be simply prepared with seasonal vegetables 

and roasted potatoes upon request 
 

**Monthly Special- No Discounts Apply** 


