
THANKSGIVING 

S T A R T E R S
C h o i c e  o f

M A I N E  D I V E R  S E A  S C A L L O P  
roasted maitake mushrooms,  escargot  but ter

B E E T  &  G O A T  C H E E S E
roasted baby beets ,  caramelized walnuts ,  cranberr ies ,  goat  cheese cream,

banyuls-ginger  vinaigret te

R O A S T E D  B U T T E R N U T  S Q U A S H  R A V I O L I
roasted pepi tas ,  f ive spice brown butter  sauce,  cr ispy sage,  prosciut to 

 C R A B  C A K E
maryland crab,  rock shrimp,  fresh corn rel ish,  roasted red peppers ,  chives,

house tar tar ,  shaved cornichons

M A I N S
C h o i c e  o f

O V E N - R O A S T E D  M A R Y ' S  H E R I T A G E  M A P L E  H E R B  T U R K E Y
aged gouda reggiano gruyere yukon potato grat in,  rum pincapple candied yams,
tahi t ian vani l la  bean + s tar  anise cranberr ies .  cranberry apple chicken sausage

country bread s tuff ing,  white  wine turkey gravy

S I X  H O U R  B R A I S E D  O S S O - B U C O
yukon gold fork smashed potatoes,  carrots ,  asparagus,  bl is tered cherry

tomatoes,  c ipol l ini  onions,  brussel  sprouts ,  zucchini  r ibbons,  horseradish
cream, natural  veal  jus

A L M O N D  D U S T E D  J O H N  D O R Y
baby girol le ,  roasted red pepper ,  sweet  white  corn,  caper  meyer  lemon nage 

D E S S E R T
C h o i c e  o f

P U M P K I N  P I E  s p i c e d  m a s c a r p o n e  c r e a m
D A R K  C H O C O L A T E  G A N A C H E  T A R T  c a n d i e d  o r a n g e  z e s t

F R E N C H  A P P L E  P I E  v a n i l l a  i c e  c r e a m

S I D E S
$ 1 6  E a c h

LOADED POTATO GRATIN

RUM PINEAPPLE CANDIED YAMS

ROASTED HEIRLOOM CARROTS whipped r icot ta ,  black pepper ,  honey vinaigret te  

BRUSSEL SPROUTS  mint  yougurt ,  red f lame grapes,  c i t rus  zest

Thursday November 27, 2025

$120 per person 

exclusive  of  10.75% tax and 20% gratuity
$130 per person To-Go Orders

2:00pm to 7:00pm


