[image: image1.wmf]

Thanksgiving Dinner

3 course menu
Soups, Salads & Appetizers

Cinnamon Pumpkin Soup $5

Locally Farmed Baby Greens
 figs, candied cherries: lightly tossed with hazelnut vinaigrette $6

Spinach Salad
warm bacon, roasted tomatoes & Dijon mustard vinaigrette 

served with crispy goat cheese $7

Classic Shrimp Cocktail
homemade spicy cocktail sauce and lemon wedges $9

Parmigiano-Reggiano Cheese Grits 

Beech mushrooms and rainbow Swiss chard  $7

add shrimp: $5

Entrées

Grilled Petites Beef Tender Medallions

walnut herb butter served over sautéed spinach & mushrooms 

with Asiago cheese potatoes $18.95

Seared Salmon 
mustard glaze over Split Creek Farm’s goat cheese grits and 

braised collard greens $19.95

Sage Rubbed Turkey
cranberry relish, giblet gravy, maple roasted sweet potatoes, 

corn bread dressing and country green beans $18.75

Slow Roasted Prime Rib
rosemary jus, golden mashed potatoes and country green beans $20.95

Desserts

$6
Pumpkin Cheese Cake with cinnamon crème anglaise 

Warm Chocolate Lava Cake with a melted chocolate center and fresh berries and whipped cream

Pumpkin Pie with candied pecans and whipped cream 

 Pecan Pie with Cinnamon Pumpkin Ice Cream
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