Thanksgiving

Fusilli with Butternut Squash
creamy butternut squash sauce with pancetta and asiago cheese...13.95

Autumn Gnocchi
grilled chicken, bacon braised collard greens, onions, and roasted butternut squash
tossed with fried gnocchi...13.95

Butternut Squash Ravioli
sherried onion sauce, toasted walnuts and dried cranberries...13.95

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

5 ounce...15.95/8ounce...19.95
Cabernet Sauvignon, Louis M. Martini, Sonama County, CA,
2007...10.00/40.00

Roast Turkey Dinner
sausage-sage stuffing, green beans, mashed potatoes, glazed sweet potatoes,
turkey gravy and cranberry sauce...25.95
Pinot Noir “Reserva,” Santa Carolina, Maule Valley, Chile, 2008 7.00/28.00
Gewurztraminer, Balletto, Russian River Valley, CA, 2007 8.00/32.00
Prosecco Extra Dry, Montelliana, Montello E Colli Asolani, Italy, NV 725/29.00
choice of...Apple or Pecan Pie a la mode or Pumpkin Pie with whipped cream

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

Beef Stew
stewed vegetables and beef in a rosemary bread bowl...12.95

Stuffed Roasted Acorn Squash
barley, wild rice, dried cranberries, Marcona almonds, mushrooms
and curried butternut sauce...13.50

Jumbo Lump Crab Cakes
sweet potato gratin, apple slaw, and whole grain mustard rémoulade
single...15.50/double...23.95
Viogner, Cline, California, 2008 glass...8.00/bottle...32.00

Pan Seared Scallops
roasted spaghetti squash, apples, pancetta, cranberries, and apple cream sauce...18.95
White Blend, “Ménage a Trois, “ Folie a Deux, CA, 2008
glass...8.00/bottle...32.00

Beef Brisket
braised kale, bourbon baked beans, and fried cornbread...13.95
Star Hill Northern Lights IPA glass...5.40/pitcher...18.50

Roasted Chicken

mashed potatoes, green beans, and wild mushroom gravy...12.95

Grilled Bone In Pork loin *
creamed wild mushrooms rice, red wine demi, and crispy onions...16.50

Pan Seared Atlantic Salmon
warm couscous salad with roasted butternut squash ...17.95

Trout Parmesan
flash fried parmesan crusted trout, roasted potatoes, and green beans
with a drizzle of hollandaise sauce...17.75

Grilled Calves Liver
caramelized onions, bacon with green beans and mashed potatoes...16.50
Chianti, “Cetamura,” Coltibuono, Tuscany, Italy, 2008 glass...7.00/bottle...28.00

Join us for Brunch every Saturday 11 am — 4 pm & Sunday from 10 am- 4pm

Introducing... your new favorite cocktail that you haven’t tried yet!

The new Fall Cocktail menu has arrived.

Best deal in the Town Center on Sundays... half price bottle of wine night.
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