
THANKSGIVING
$88 per person

$44 for 12 and younger

Thank you for joining us to celebrate 
Thanksgiving with your friends and family.

20% Service Fee added to all Checks



 
CLAM CHOWDER

Since 1984

ASIAN PEAR & KALE SALAD
Radicchio, Candied Pecan, Shaved Fennel, Goat Cheese, Sherry Vinaigrette

JUMBO LUMP CRAB CAKES
Frisée Salad, Chives, Roasted Red Pepper Coulis, Creole-Style Beurre Blanc

HONEYNUT SQUASH RISOTTO
Apple Cider Reduction, Crème Fraîche, Herb Salad

SMOKED BONE MARROW DUMPLINGS
Texas Wagyu Beef Cheeks, Gruyère Cheese, Black Truffle Cream, Crispy Shallots

DESSERTS

SPICED APPLE CAKE
Pink Lady Apple Compote, Honey Oat Granola, Buttermilk Ice Cream

ROASTED SWEET POTATO PIE
Marshmallow Fluff, Pumpkin Seed Brittle, Apple Cider Dulce De Leche

CHOCOLATE TRUFFLE CHEESECAKE
Candied Pecans, Salted Caramel, Chocolate Ganache, Whipped Cream

We do not recommend and will respectfully not guarantee steaks ordered MEDIUM WELL & ABOVE

Consuming raw or undercooked meat, poultry, seafood, shellfish, and egg, may increase the risk of foodborne illness, especially for certain medical conditions.

FIRST COURSE

ENTREES

PRIME RIB
Herb & Garlic, Au Jus, Horseradish Cream

 
HERB ROASTED TURKEY

Yukon Gold Potato Puree, Roasted Green Beans, Brown Gravy, Cranberry Sauce

STEAK AU POIVRE
Filet Mignon, Peppercorn Trio, Crispy Onions

SMOKED PORK CHOP
Apple-Bacon Compote, Potato Puree, Brussel Sprouts, Bourbon Maple Glaze

BALSAMIC GLAZED SHORT RIB
Sweet Potato Gnocchi, Broccoli Rabe, Parmesan Fonduta, Matchstick Fries

CATCH OF THE DAY
Seasonal Fish, Crab Risotto, Lemon Beurre Blanc, and Petite Mustard Frills

CHOICE OF TWO

Roasted Baby Carrots, Hazelnuts, Orange & Honey Reduction
Green Bean Almondine
Potato Puree & Chives

Sourdough, Sausage, Kale Stuffing
Classic Baked Mac & Cheese


