
 

 

 
Complement your meal 

with our Fall Cocktails 
 

 
 

Choice of starter 
 

Harvest Pumpkin Bisque 
With roasted pecans and goat cheese. V, GF 

 
Autumn Salad 

Native field greens, roasted butternut squash, 
green apples, Vermont goat cheese, honey roasted pecans, 

dried cranberries and lemon vinaigrette. V, GF 
 

Choice of entrée 
 

Oven-Roasted Turkey 
Walnut stuffing, puree of butternut squash, 

mashed potatoes, haricot verts, 
garden vegetables, giblet gravy and 

Pilgrim cranberry-orange sauce, 
 

Pumpkin Ravioli 
Roasted butternut squash, fresh sage, 
dried cranberries, tomato vodka sauce 

and shaved parmesan cheese. V 
 

Grilled Salmon Filet 
Wild rice pilaf, dried cranberries, delicata squash, 

spaghetti vegetables, grilled asparagus 
and lemon thyme butter sauce and capers. GF 

 
Oven Roasted Beef Tenderloin* 

Truffle oil mashed potatoes, garden vegetables, 
fried onion strings, chipotle butter and 

red wine reduction. 
 

Dessert 
 

Thanksgiving Trilogy 
Miniature heirloom apple strudel, 

petit caramelized pumpkin cheesecake parfait,  
Bittersweet chocolate decadence torte. V 

 
 

 
 
 

Three course menu 
$120.00 per person 

Excludes tax, gratuity and beverages. 
Before placing your order please inform your server if a person in your party has a food allergy. 

Allergy key: V=Vegetarian, GF=Gluten Free  
Gluten Free designations are based on information provided by our ingredient suppliers. Warning: 

Normal kitchen operations involve shared cooking and preparation area. We are therefore unable to 
guarantee that any menu item is free from gluten or any other allergen, and we assume no 

responsibility for our guests with food allergies or sensitivities. *Denotes consuming raw or 
undercooked meats, poultry, seafood, shellfish or egg may increase your risk of food borne illness, 

especially if you have certain medical conditions. 

Happy Thanksgiving and 
Thank you for celebrating with us! 

 


