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HAPPY THANKSGIVING DAY

$79 PER ADULT | $39 CHILDREN (UNDER 12)

—=+ TO START e
JAMIE'S CORNBREAD

Hot Honey-Brown Butter

DEVILED EGGS #

Pickled Green Tomato

FALL SQUASH & KALE SALAD ##

Dried Cranberries, Goat Cheese, Bourbon Vinaigrette

—=¢ MAINS & SIDES eo——

HERB-ROASTED TURKEY BREAST* #
BOURBON-MAPLE GLAZED HAM #

SAGE CORNBREAD STUFFING* @
ROSEMARY-BROWN BUTTER MASHED POTATOES a##*
CHARRED GREEN BEANS, SHALLOTS, SHAVED CHESTNUTS V'#
GINGER-CRANBERRY SAUCE vV #

TURKEY GRAVY*

GOCHUJANG BRUSSELS SPROUTS v

———=+ SWEETS ¢eo—

PUMPKIN CHEESECAKE &

Caramel Sauce

CHOCOLATE BOURBON PECAN PIE &

Orange Whipped Cream

HUMMINGBIRD TRUFFLES &

—=+ COCKTAILS eo—m
CAMPFIRE CIDER $16

Warm Apple Cider, Maker's Mark Bourbon, Charred Cinnamon, Cardamom, Demerara

FALL'N'PEAR $16

ODVI Armagnac Brandy, Pear, Cinnamon, Lemon

*Vegetarians will have these items substituted for
Smoked Tofu, Veggie Stuffing and Cashew Gravy

\/r Vegan ’ Vegetarian )#Gluten-Free



