
FIRST COURSE
Roasted Pumpkin Soup with Crispy Sage
Butternut Squash, Sweet Potato, Leek, Sage,  

Sunflower Seeds 

SECOND COURSE
Roasted Butternut Squash Salad

Little Gem, Gala Apple, Fuyu Persimmon, Pomegranate Seeds,  
Feta Cheese, Apple Cider Vinaigrette  

MAIN COURSE
Maple Glazed Turkey Breast

Yukon Gold Mashed Potato, Brussels Sprouts with Bacon,  
Sage Stuffing, Cranberry Compote, Giblet Gravy  

DESSERT
Bourbon Pecan Tart

Molasses Pecan Filling, Bourbon Whipped Cream,  
Brûléed Bananas

THANKSGIVING 2025 
$85 per person


