Welcome to a Thanksgiving Tradition
Adult $68
Duet of Melons and Figs with Prosciutto de Parma
Chef’s Seafood Chowder with Sweet Corn,
Potatoes and Poblano Peppers
Slow Roasted Turkey Breast with Sage Gravy
Fresh Cranberry Sauce
Herbed Stuffing with Apples
Lightly Steamed Broccoli
Warm Rolls with Creamery Butter
Pumpkin Pie with Spiced Whipped Cream
Coffee Service

Child (3-10 years) $25
Slow Roasted Turkey Breast with Sage Gravy
Fresh Cranberry Sauce
Herbed Stuffing with Apples
Lightly Steamed Broccoli
Ice cream Sundae

No substitutions please
Hot water is $2.50
Corkage fee is $30 per bottle

Enjoy More Thanksgiving Menu Offerings!
Appetizers
ROCKY POINT CHEESE BREAD with marinara (V) ..........................................................................14
ROASTED BEET SALAD; mixed greens, toasted pecans, crumbled
goat cheese, grapes and apples. Basil-orange vinaigrette (V) (GF) .................................................18
CRISPY FRIED CALAMARI FRITTI with sriracha ranch .....................................................................20
BLUE CRAB CAKES with avocado aioli and lemon ............................................................................24

Entrees
LOCAL CATCH HALIBUT; pan seared with elephant garlic and
herbs saffron mushroom leek risotto, shaved fennel ........................................................................39
MESQUITE GRILLED NEW YORK STEAK; demi-glace, herb butter and fried onion
rings served with sautéed fresh vegetables and roasted potatoes ................................................49
SLOW COOKED LAMB SHANK with red wine demi-glace; ratatouille and apricot pilaf..........42
SOY GLAZED GRILLED SALMON AND JUMBO PRAWNS on a fresh pineapple slice;
wakame, pickled ginger, sweet chili sauce, and wasabi ......................................................................39
MESQUITE GRILLED PORK CHOP with apple, pear and raisin chutney,
Brussel sprouts with bacon and glazed sweet potatoes (GF) .........................................................31
FRESH PASTA POMODORO tomatoes, garlic, Mediterranean olives, fresh basil,
extra virgin olive oil and parmesan (V) (GF pasta on request) ......................................................22
AIRLINE CHICKEN BREAST with honey glazed carrots and asparagus,
green peppercorn sauce and mashed potatoes .................................................................................29

Burgers on Thanksgiving!
MESQUITE GRILLED BURGER with onion jam, white cheddar, tomato pickles and fries ..........21
VEGETARIAN BURGER with vegan cheddar, lettuce, tomato, pickles, onion jam and fries ........21

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne
illness. All of our foods are prepared in a kitchen where nuts, gluten and other allergens are present, and our menu
descriptions may not include all ingredients. Our kitchen is not a gluten-free facility and we are unable to guarantee
items are 100% free of all allergens.

