
ITALIAN CHOP SALAD

FIRST COURSE

Romaine,  Salami,  Prosciutto Cotto,  Provolone,
Homemade White Wine Vinaigrette  Dressing

BUTTERNUT SQUASH BISQUE
Silky Bisque of  Oven-Roasted Squash,  Delicately  Sweetened with

Brown Sugar and Finished with a  Velvety Goat  Cheese Pureé

Sici l ian Style  Stuffing,  Roasted Tri-Color Baby Carrots,
Mashed Potatoes,  Cranberry Sauce,  Gravy

ROASTED TURKEY & HAM

Choice of:

Cinamon Roll
Wood-Fired Cinnamon Roll  Finished with a

Spiced Pumpkin Cream Cheese Glaze

+20% gratuity  wil l  be added on your check
Please inform your server  if  you have a  food al lergy 

*Consuming raw or  undercooked meats,  poultry,  seafood,  or  eggs may increase your r isk of  foodborne i l lness* 

Apple Pie Bomb

THANKSGIVING PRIX FIXE MENU
THURSDAY, NOVEMBER 27,  2025

$65

CHOICE OF:

MAIN COURSE

THIRD COURSE

FEATURED SIDES

Macaroni & Cheese
Sweet Potato Casserole 

Soft  Golden Dough Baked Around Warm
Cinnamon-Spiced Apple Pie  Fil l ing

First  Seat ing 1pm-4pm or Second Seat ing 5pm-8pm



KIDS MENU
Thanksgiving

ENTREES

CHICKEN FINGERS
with french fries

LINGUINE MARINARA

ROASTED TURKEY & HAM

CHILDREN 12 & UNDER

$32.50

choice of

DESSERT
ONE SCOOP OF ICE CREAM

Includes entree,  dessert ,  & beverage


