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Petit Crab Cake

Arugula, Nueske Bacon, Green Onions, Creole Mustard Sauce . :

Roasted Squash Soup 4 ; 2R

Pepitas and Apple Garnish k. \"S—&,f ]
(2 %‘ r

Artichoke Heart iy
Herb Crusted, Served with Charred-Pepper Aioli, Red Oak Leaf,
Pickled Spanish Onions

?

The Dan Wedge
Iceberg, Tasso Ham, Roast Corn, Tomatoes, Blue Cheese
Dressing
erens oF
Traditional Herb Roast Turkey
Cornbread Stuffing and Natural Jus

Wild Alaskan Salmon %’ (S
Hazelnut Herb Crust /

Braised Short Rib of Beef
Barolo Reduction

Vegetarian Wellington
Puff Pastry, Winter Vegetables, Kalamata Olives, Basil

FAMILY STYLE UNLIMITED SIDES

Twice Baked Sweet Potato

Haricot Verts with Fried Shallots

Whipped Yukon Gold Potatoes
Roasted Brussel Sprouts with Caramelized Pecans

Glazed Carrots with Maple Butter
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Apple Crumb Pie with Cinnamon Ice Cream
Chocolate Bourbon Pecan Tart, with Vanilla Ice Cream

Pumpkin Pie with Chantilly Cream ‘ :

Liquid Dessert: Pumpkin Spice Martini # { S

$60 PER PERSON

Love Leftovers? Turkey Sandwich with Stuffing and Cranberry Sauce to go is
included with your meal. Ask your server at the beginning of your meal.

20% SERVICE CHARGE WILL BEADDED TO ALL F&B



