
TOASTED BREAD & BUTTER  8
herbed roasted tomato EVOO | whipped butter 

CHEESY BREAD 14
smoked gouda cheese sauce | tomatoes | herbs | parmesan

BUTTERNUT SQUASH BISQUE  11
maple cream | toasted pumpkin seeds | chili oil

CAESAR SALAD 15
chopped romaine| parmesan cheese | croutons | Caesar dressing

SIMPLE GREENS 14
cucumber | radish | tomato | pickled onions | sherry vinaigrette

ARUGULA SALAD 16
shaved fennel | candied pecans | dried cranberries | goat cheese 
maple vinaigrette
SALAD ADDITONS
falafel 7  |  grilled chicken 12  |  grilled shrimp 12  |  salmon 15

FLASH-FRIED CAULIFLOWER 16
chili aioli | herbs 

BAKED BRIE 16
Grand Marnier infused orange marmalade | flatbread crackers 

S T A R T E R S



E N T R É E S

THANKSGIVING DINNER  32
turkey | mashed potatoes | cornbread stuffing  
harvest vegetables | cranberry sauce | turkey gravy

SLOW BRAISED BEEF SHORT RIB (gf) 54
mashed potatoes | broccolini | red wine reduction

SMOKED GOUDA MAC N CHEESE 20
creamy cheese sauce | trumpet pasta | toasted bread crumbs
roasted tomatoes 4 | broccoli 4 | bacon 4 |mushroom 4

ROASTED CAULIFLOWER 30
beluga lentil stew | cast iron spinach | red pepper purée

GRILLED SCOTTISH SALMON 34
pearl cous cous | herbs | roasted corn & tomatoes 
creamed corn broth | fennel salad

GNOCCHI  35
sun dried tomato pesto | butternut squash | kale | brown butter
& sage

ADDITIONS 9 
Cast Iron Spinach
Mashed Potatoes

Broccolini
Beluga Lentil Stew
Corriander Carrots
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