
*Items marked with an asterisk 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.    092126

Artisanal Bread Board Silver Oak Virginia farm-fresh 
breads accompanied by house-whipped honey citrus butter

 

Autumn Greens & Roasted Squash Salad  GF   
Roasted winter squash, tender beets, toasted pepitas,  
crumbled feta, crispy bacon, mixed local greens, and frisée 
tossed in a tart cranberry vinaigrette 

Bourbon-Apple Injected Turkey Breast   
Oven-roasted turkey breast infused with bourbon-apple 
butter, served with rich giblet gravy

Cured Virginia Ham  GF   Slow-roasted Virginia ham  
finished with a warm, smoked maple-butter glaze

Harvest Vegetable Ribbon Trio  GF  VEGAN  
Ribboned summer squash, roasted portobello mushrooms, 
and char-broiled lemon broccolini

Crispy Shallot Collard Greens  GF  
Slow-simmered collard greens with rich pork belly, topped with 
golden fried shallots

Brulee-Topped Candied Yams  GF   V  
Roasted sweet potatoes folded with warm spices and topped 
with torch-brulee marshmallows

Velvety Mashed Potatoes
Rich butter-whipped potatoes paired with house brown gravy

Smoked Gouda Macaroni & Cheese  V  
Baked pasta in a creamy, aged smoked gouda cheese sauce

Cranberry-Apple Cornbread Stuffing  GF   V  
House-baked holiday cornbread infused with tart cranberries, 
sweet apples, and garden herbs

Sides 

Thanksgiving Dinner
$58 per person + tax & 20% gratuity

First Course  SERVED FAMILY-STYLE FOR THE TABLE

Main Courses  CHOOSE 1 ENTREE AND 3 SIDES 

Dessert 

Bourbon Chocolate Pecan Pie  NUTS  
Rich dark chocolate and toasted pecans spiked with 
Virginia bourbon, served alongside handcrafted 
vanilla bean ice cream

CHEF’S TABLE UPGRADE (+$7)   

Hickory-Smoked Prime Rib  GF  
Slow-aged beef ribeye infused with hickory smoke, 
served with fresh thyme au jus (Available upon request)

Please note, we are a cashless bar & restaurant          

Classic Virginia Apple Pie
Traditional spiced apple pie  
complemented by sharp aged  
cheddar cheese

Autumn Spice Pie
Warmly spiced pumpkin custard  
in a flaky pastry shell




