
Buy the Chefs a Round of Beer .....................................{ }15

HAPPY THANKSGIVING
SERVING THURSDAY, NOV. 22 11AM-7PM

APPETIZERS{ }

Vegan Wings . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12
tempura battered & fried cauliflower florets, wing 
sauce & vegenaise

Avocado Fries . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12
tempura & panko battered & fried avocado slices 
served with sriracha ranch

Asparagus Cigars . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12
asparagus & cream cheese wrapped in egg roll 
wrappers served with a sweet chili sauce

Mushroom Toast . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12
three mushroom spread, cream cheese & parmesan 
served on toasted ciabatta

Sticky Wings . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14
triple cooked chicken wings tossed with 
sticky sauce

Poutine . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16
barrel smoked prime rib, fries, white cheddar 
& demi glace

Pork Belly Sliders . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16
bacon wrapped pork belly, lettuce, tomatoes 
& chipotle aioli

Prime Rib Sliders . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16
barrel smoked & sliced prime rib, horseradish 
cream, white cheddar cheese & bruno’s peppers 

Ahi Nachos . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18
marinated ahi, fried wonton chips, avocado, 
flying fish roe, cilantro, seaweed salad, sesame 
seeds & wasabi cream

Seafood Cocktail . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18
bay shrimp, prawns, crab, avocado, cucumber, 
red onion, jalapeno, fresh lemon, lime & tomato
juice served with wonton chips

Calamari . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14
battered & fried squid tentacles & rings served 
with cocktail sauce, sriracha mayo & lemon

Oysters ...... Half Dozen - 18 .. . . . . . Full Dozen - 35
oysters served with lemon, champagne mignonette, 
cocktail sauce & horseradish

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

 We serve only Certified Angus Beef ®

3 COURSE PRIX FIXE MENU 

{ choose one }

deviled eggs & clam chowder or tossed caesar salad

Barrel Smoked Prime Rib . . . 55
barrel smoked prime rib, mashed potatoes & sautéed green beans 

Stacked Midgley Smoked Turkey Plate . . . 40
barrel smoked turkey, mashed potatoes, stuffing, 

sautéed green beans, candied yams, cranberry sauce & turkey gravy

Turkey Wellington . . . 50
barrel smoked turkey, stuffing & cranberry wrapped in puff pastry 

served with mashed potatoes & sautéed zucchini & butternut squash

Sweet Chili Salmon & Prawns . . . 45
grilled sweet chili glazed salmon, sautéed prawns, 

cilantro-green onion white rice, grilled asparagus & butter pan sauce

Kids Plate . . . 15
{ kids 12 and under }

turkey, stuffing, mashed potatoes, sautéed green beans, cranberry sauce & gravy

Classic Pumpkin Pie
classic pumpkin custard filling baked in a flaky crust with cinnamon, nutmeg, 

cloves & allspice & topped with whipped cream 

Apple Tart
apples baked in to soft pastry crust topped with 

whipped cream & caramel sauce á la mode

1 S T C O U R S E{ }

2 N D C O U R S E{ }

3 R D C O U R S E{ }

Water and Bread Available Upon Request

{ }6Split Entrée Fee... •  18% Gratuity Added to Parties of 5 or More


