
Thanksgiving Menu
4 COURSE DINNER   74.

(salad, appetizer, entree, dessert)
Children 12 & under   45.

Call 646-870-0810 to make reservations
Reservations must be con�rmed by 5:00pm on Wednesday Nov 26th

BUTTERNUT SQUASH SOUP
gingerbread-spiced creme fraiche

BACON WRAPPED DATES

HARVEST CHOPPED SALAD FOR EVERYONE

FRIED CALAMARI
spicy ailoli

ROASTED TURKEY WITH ALL THE “FIXINS” 
assorted fall vegetables, mashed potatoes, giblets gravy, cranberry sauce

PRIME RIB AU JUS  +5
bourbon sauce, creamed corn, porcini, mashed potatoes

ATLANTIC GRILLED SALMON
yellow pepper mustard sauce, steamed swiss chard

VEGETABLE PLATE
pumpkin puree, fall vegetables, roasted tomato

THIRD COURSE

SECOND COURSE

FIRST COURSE

DESSERTS 
PUMPKIN PIE, BOURBON PECAN PIE, APPLE PIE, FRESH FRUIT PLATE,

CHOCOLATE MOLTEN CAKE

choose one

choose one

choose one

gratuity & taxes not included


