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THANKSGIVING MENU $90 
 
 
 
 
 
 
 
 
 
 
 
 
 

APPETIZER 
 

Choice of: 
 

Shrimp & Snow Crab Cocktail 
Vodka Cocktail sauce, Vegetable Crudité 

 

~ or ~ 
 

Butternut Squash Velouté 
Smoked Bacon, Crouton, Toasted Pumpkin Seed. 

 

 
 

ENTRÉE 
 

Choice of: 
 

Roasted Heritage Turkey 
Wild Mushroom Stuffing, Sweet Mashed Potato, Green Beans, 

Cranberry Jam, Traditional Gravy 
 
 

~ or ~ 
 
 

Pan Seared Halibut & Lobster Tail  
Roasted Rainbow Cauliflower, Pee Wee Potato, Baby Carrot, Beurre Blanc Sauce 

 

 
 

 
 

DESSERT 
 

Traditional Pecan Pie or Pumpkin Pie 
Bourbon Anglaise Sauce 

 
 
 

Gyo Santa 
Executive Chef 

 
 
 

 

Dietary Accommodations Available Upon Request. 
Please inform your server of all food allergies and dietary restrictions. 

Consuming raw and undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. 


