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sSeEeEATED DINNER Bpm —SOpm
First Course

Buttermut Squash Soup
toasted almonds, créme fraische

Fal Beet S=lad
pennsylvania goat cheese, aged balsamic vinegar, microgreens

Warm Spimnach Ssilad
cranberries, blue cheese, warm tarragon vinaigrette

Mushroom Vol—-sasu—\rent
seasonal mushrooms, leeks, parmesan cheese

Maim Course

Murray Farms All Nsastural T urkey
traditional brioche herb stuffing, gravy, cranberry sauce

Maple Lesasf Farms Duck
root beer glazed, half duckling, sweet potato haystacks

Parn Sesred & Rossted Atlamtic Sslimom
crispy skin, beluga lentils, cioppolini onions

Meyver Farm TO0OZ Natursal Angus T enmnderiloim
baby carrots, whipped potatoes, demi glace
*add jumbo lump crabcake for surf & turf $14

Wild Mushroom Risotto
butter poached leeks, fines herbs, red wine reduction

Sides
Skillet of Macsasronmni & Cheese
Candied wYams
Creasmy Whipped RPotatoes
Fresh Cramberry Ssuce
T raditiomnal Brioche & Fime Herb Stuffimg
Creemn Beanmns Amandime

5
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Hudsom Skillet Brownmie
vanilla bean ice cream, warm chocolate sauce, candied pecans

Virgimia Pumpkim Pie
cinnamon, chantilly cream, toasted almonds

Pecsm Pie
bourbon caramel sauce, creme anglaise

T raditiomnal Saboyom
fresh seasonal berries

sSAas per person excluding side dishes,
bevergss, tax< anmnd =202 gratuity



