3 COURSE THANKSGIVING MENU
OCTOBER 7™, 8™ & 10™, 2016

AUTUMN STARTER

Roasted Autumn Squash & Quinoa Salad

HARVEST GOODS

Roasted Pemberton Turkey with Pan Gravy

Cranberry Sage Bread Stuffing
Whipped Buttermilk Mashed Potatoes with sautéed Bacon & Brussels Sprouts

SUGAR & SPICE

Pumpkin Tart with White Chocolate Ice Cream

WARM ADDITIONS

*Wine Pairings

$45 PER PERSON
*ADDITION WINE PAIRING FOR $15.00 PER PERSON.
MUST BE 19 OR OLDER AND HAVE VALID PROOF OF ID.

TAX AND GRATUITY NOT INCLUDED.

A 17% gratuity will be added to all groups over 8 people.
Please inform your server of any dietary concerns

TO MAKE RESERVATIONS, PLEASE CALL: 250.391.7171




