
THANKSGIVING DAY  
November 26, 2026 

 

 

STARTER SELECTION  
 

ROASTED AUTUMN SQUASH SOUP  
Fried sage garnish 

 

MIXED SEASONAL GREENS AND 
ROASTED PEAR 

Bacon-sherry vinaigrette, shaved Asiago 
 

ENTRÉE SELECTION 
 

ROASTED DIESTEL RANCH FREE RANGE 

TURKEY 
Traditional stuffing, Yukon Gold mashed 

potatoes, seasonal vegetables, candied sweet 
potatoes, roasted turkey-brandy gravy, house 

made cranberry sauce 

 

SALMON WELLINGTON 
Exotic and wild mushrooms, puff pastry wrap, Fall River wild rice, 

asparagus, tarragon cream sauce 

 

SLOW ROASTED NIMAN RANCH LEG OF LAMB  
Apple-mint chutney, Yukon Gold mashed potatoes, Brussels sprouts, 

with bacon-whole grain mustard vinaigrette 
 

DESSERT SELECTION 
 

‘ALMOST TRADITIONAL’ PUMPKIN 
CHEESCAKE 

Chantilly cream 

 

APPLE GALETTE 
Crème Anglaise, Chantilly cream 

 

PECAN PIE 
Chantilly cream 

 

$75 ADULTS 

$35 CHILDREN (10 AND UNDER) 
(sales tax and gratuity not included) 

 

 
Water Served on Request only 

 
 Corkage $25.00 


	THANKSGIVING DAY
	STARTER SELECTION
	ENTRÉE SELECTION
	DESSERT SELECTION

