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~ From the carver ~
Herb butter bagted turkey
Slow roagted New York strip loin
Seared pork loin with a maple currant reduction

Herb roagted Rack of lamb

~ Main fare ~
Cedar plank ealmon with a chipotle apple glaze
Slow roagted quail with ancient grain pilaf
Filet of beef tornadoes

~ Soup ~

Clam chowder

~ Compliments-~
Leek confit gour cream maghed potatoes
maghed sweet potatoes with brown butter gugar
§ aweet potato emashed potatoeg
e Rugtic holiday dregging
Roagted butternut gquash succotagh
Apricot glazed baby carrots
Cranberry marmalade
Charred agparagus
Cheegy green bean bake crigpy ghallote
Roagted wild mushroomg and pearl oniong

NOVEMBER 23 2023
Reservations are strongly recommended
Thursday [[:00am to 3:00pm

~ (Garden ~
Cream of ambrogia with gtrawberry’e and pigtachiog
Megelum green galad with choice of houge dreggingg
Crigp romaine, shaved reggiano, garlic croutong and
anchovieg
Gourmet pagta galad

~ Tapas ~
QOygtere of the half ehell red wine vinegar mignonette
Chilled tiger prawng
Smoked 2almon gravlax
Frech gliced fruit and mixed berrieg
Crab and lobgter remoulade galad

Cheegeg from the globe

Charcuterie ageorted cliced cured meate
Mixed olives and pickleg

~ Dessgertg~
Bumpkin pecan Napoleon
Cherry crunch tarte
Dear tartan
Autumn fruit crepes




