
NAAN
Whipped Butter, Mango Butter,

Cranberry Chutney

BUTTERNUT SQUASH SAMBHAR
Cranberry Yogurt Créme

FIVE LETTUCE SALAD
Fried Lotus Root, Danish Bleu Cheese, 

Sweet & Spicy Candied Cashews,
Apple–Mango Lime Vinaigrette

TANDOOR FIRE ROASTED TURKEY
American Turkey Gravy

STICKY SWEET AND SOUR PORK

FRIED CHICKEN
Tikka Butter

TAMARIND BLACK PEPPER SIRLOIN
Spiced & Ginger Sesame Butter

CAULIFLOWER & MUSHROOMS 
Tikka Sauce & Chili Oil

WHIPPED MASHED POTATOES & GRAVY
 

CRANBERRY CHUTNEY 

CORN PUDDING 
  

SESAME GREEN BEANS
 

SWEET POTATO, POMEGRANATE 
& STARFRUIT

MAIN COURSE
choose one

FOR THE TABLE

THANKSGIVING DINNER

FIRST COURSE
choose one

ACCOMPANIMENTS



CHOCOLATE FONDUE
Fresh Fruit, Caramels, Vanilla Cookies, 

Bananas, Peanut Butter Graham Cracker 
Nougat, Pound Cake, Lady Fingers, 

& Dosa Waffles

RED HOT CINNAMON APPLE CRISP 
Cinnamon Ice Cream 

CHAI MASALA PUMPKIN PIE

PECAN PIE

MASALA CARROT CAKE    

$29.95 PER ADULT | $19.95 FOR KIDS UNDER 12
All beverages, tax and gratuity not included.

Not all ingredients are listed. Please inform your server if you 
have allergies or sensitivities.

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food-borne illness, 
especially individuals with certain medical conditions.

DESSERT BAR
choose one

THANK YOUTHANK YOU
FOR SPENDING THE HOLIDAY WITH US!


