
Happy Thanksgiving!
Starters

Bu	ernut Squash Bisque 15

GF   Jumbo Gulf Shrimp Cocktail 24

    GF   Lump Crab & Avocado

    Diced Tomato, Gazpacho Salsa 25

              Coconut Shrimp 

Fruit Salsa, Sesame, Wakame,  

Ginger Mango-Chili Glaze 25

Salads

GF   Ar,sanal Greens

Carrot, Cucumber, Tomato,

Balsamic Vinaigre	e 16

GF   Classic Caesar

Romaine, Grana Padano, Croutons 16

GF    Spinach  Salad

            Red Onion, Candied Pecans,

                 Blue Cheese Crumble,

               Port Wine Vinaigre	e 16

Entrées

Tradi,onal Turkey Dinner

Mashed Potato, Cornbread Stu5ng,

Haricots Verts, Cranberry Relish, Gravy  

48

14 oz NY Strip

Mashed Potato, Haricots Verts,

Brandy Peppercorn Sauce MP

GF   8 oz Filet Mignon

           Mashed Potato, Haricots Verts,

Pinot Noir Demi-Glace MP

Miso Glazed Sea Bass

Lobster Mashed Potato, Julienne  

Vegetables, Wakame, Ginger,  

Mango-Chili Glaze 61

Roasted Half Duck

Cornbread Stu5ng, Haricots Verts,

Chambord Reduc,on 47

Teriyaki-Glazed Atlan,c Salmon

Daikon Slaw, Julienne Vegetables,

Mango-Chili Glaze 41

GF   Rack of Lamb

Mashed Potato, Asparagus 62

GF   Pan Seared Halibut  

             Asparagus, Pickled Fennel Salad,  

                      Romesco Sauce 51

Desserts

Key Lime Tart 15   Chocolate Mousse Cake 15   Coconut Cake 15   Pumpkin Tart 14


