
Thanksgiving Menu
$58.00 per person  + tax and 20% gratuity

FALL GREEN SALAD   
Roasted squash, toasted pepitas, beets, crumbled feta, crispy bacon, and a 
mix of greens and frisée, tossed in a cranberry vinaigrette

FRESH BAKED BREAD BOARD  

Variety of Sliver Oak Virginia farm fresh baked breads served with honey 
citrus butter 

starter
(choose 1)

entree
(choose 1)

OVEN ROASTED TURKEY BREAST 
Infused with bourbon apple butter and finished with housemade giblet gravy

VIRGINIA HAM

Cured smoked maple butter glaze

TRIO VEGETABLES   
Colorful medley of ribboned squash, portobello mushrooms, and  
lemon-kissed broccolini

HICKORY SMOKED PRIME RIB  
Slow-roasted and hickory-smoked to perfection, served with a rich 
thyme-infused au jus (+$7 per person)

BOURBON CHOCOLATE PECAN PIE with vanilla ice cream

APPLE PIE with sharp cheddar

BANANAS FOSTER PIE

AUTUMN SPICE PIE

dessert
(choose 1)

PORK BELL COLLARD GREENS with fried shallot

CANDIED YAM with bruleed marshmallows   

BUTTERY MASHED POTATOES with brown gravy

SMOKED GOUDA MAC N CHEESE   

CRANBERRY APPLE HOLIDAY CORNBREAD STUFFING  

Sides
(choose 3)

*Items marked with an * may be served raw or undercooked; consuming raw or undercooked meats, poultry, seafood,  
shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions. 

Please note, we are a cashless bar & restaurant        102325
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