
THURSDAY
26th November

2:00 PM to 8:00 PM

IN ADDITION TO OUR REGULAR MENU

GRILLED MEXICAN WILD SHRIMP 
red quinoa salad, pumpkin seeds, agave-red chile  32

BLUE CRAB & CORN FRITTERS 
green goddess aïoli, green onion, garlic, chile threads  26

NATURAL ROASTED TURKEY,  
BUTTERED-HERB STUFFING  
& GIBLET GRAVY 
sweet potato-pecan casserole,  
classic mashed potatoes,  
haricots verts, glazed baby carrots,  
port wine orange cranberry sauce  82

CLASSIC PUMPKIN PIE 
tahitian vanilla whipped cream  18  
à la mode +4

CARAMELIZED BANANA CAKE 
salted caramel ice cream, sugar candy, warm caramel sauce  18 

Chef’s selection subject to change based on availability.  
Tax and gratuity not included.

* Eating raw or undercooked meat, poultry, fish, shellfish and eggs  
   can increase the risk of foodborne illness.

Please note: Our kitchens handle a variety of common allergens. While we take care in preparation, 
cross-contact may occur, and we cannot guarantee any item is completely allergen-free.


