
Thanksgiving Dinner Specials 2009 
 

Roast Turkey Dinner 
sausage-sage stuffing, mashed potatoes, glazed sweet potatoes,  

green beans, turkey gravy and cranberry sauce…24.95 
*apple-cornbread stuffing may be substituted for sausage-sage stuffing 

choice of…apple or pecan pie à la mode  

or pumpkin pie with whipped cream 
Gewurtzraminer, Cono Sur “Vision”, Chile, 2007  8.25/33.00 

Pinot Noir, Cellar No. 8, California, 2008   6.75/27.00 
 

Children’s Roast Turkey Dinner (under 10)…$14.95 
 

Applewood Smoked Ham 
white Cheddar potato gratin, green beans, spiced apples  

 and rum-raisin sauce…15.95 
Tempranillo, Tapena, Tierra de Castilla, Spain, 2007  7.50/30.00 

 

Ravi“oli” Shankar 
butternut squash ravioli, peas, tomatoes, pistachios, pomegranate 

and Madras curry sauce…13.95 
Chardonnay, Four Vines “Naked,” Santa Barbara, CA, 2007 8.00/32.00 

 

*Ask your server about our vegan option. 
 

Pepita Crusted Shrimp 
spiced butternut squash sauce, grains, dried cranberries and spinach…14.95 

Semillon, “The Barossa,” Peter Lehmann, Barossa Valley, Australia, 2005 8.00/32.00 

 

Grilled “Cowboy” Steak 
16-ounce bone-in ribeye steak, mashed potatoes, creamed spinach  

and tarragon butter…23.95 
Malbec, Dolium, Mendoza, Argentina, 2007  8.75/35.00 

 

Jumbo Lump Crab Cakes 
Tom’s potatoes, fennel, radish & apple salad with country ham-leek cream 

single…14.50/double…22.95 
Viognier, Las Perdices, Mendoza, Argentina, 2008  8.25/33.00 

 

Tortilla Crusted Atlantic Salmon 
pumpkin & cheese tamale, crispy cabbage slaw,  

and tart apple-chile mole…16.95 
Chardonnay, Four Vines “Naked,” Santa Barbara, CA, 2007 8.00/32.00 

Pinot Noir, Cellar No. 8, California, 2008 6.75/27.00 
 

Grilled Pork Chops 

calico wild rice, butter braised cabbage and agrodolce sauce…14.95 
Tempranillo and Garnacha, Red Guitar, Navarra, Spain, 2007  8.00/32.00 

 

Roasted Autumn Vegetable Pot Pie 
with a Pecorino Romano-herb crust and a small house salad…15.50 

Viognier, Las Perdices, Mendoza, Argentina, 2008  8.25/33.00 
 

Beef Osso Buco 
barley “risotto”, Swiss chard, chanterelle mushrooms, 

dried cranberry gremolata and braising jus…15.95 
Zinfandel Cuvee XXXI, Rosenblum, California, NV  8.00/32.00 

 

Bay of Fundy Day Boat Sea Scallops 
bacon breaded scallops, tri-color potatoes, truffled cauliflower 

 and bacon beurre blanc…16.95 
Chenin Blanc, Simonsig, Stellenbosch, South Africa 2008  8.00/32.00 

 


