
Thanksgiving Dinner 
2019 

 

1st course 

Brothy Wild Rice, Celeriac, and Parsnip Soup  

House Made Crackers 

Sweet Potato Chorizo and Fall Squash Cream Soup 

Mountain Dell Farms Organic Greens Salad  

with Maple Horseradish Vinaigrette, Red and Golden Beets,  

  

Entrée  

Roast Heritage Bronze Breasted White Turkey    

Pan Giblet Gravy 

Crispy Dark Meat Turkey Roulade  

with Sage 

Cheddar Chive Mashed Yukon Gold Potatoes  

with Thyme and a Hint of Lemon 

Sweet Potato hash with Bacon, Red Onions, Red Pepper, and Poblanos 

Roasted Leek, Garlic, and Sausage Stuffing                                                                            

made with Cocoon bakery artisan bread 

 

Sautéed Harvest Greens  

with Garlic and White Wine 

Sweet Creamed Corn  

Whole Cranberry Relish 

Apple Beet Chutney 

Cheddar Bread | Cranberry Bread | Pumpkin Bread 

 

Dessert 

Pumpkin Pie |  Apple Cinnamon Cherry Pie | Chocolate Pie  

Selection of Sorbets 

 

Chestnut Tavern Selections 
Ginger Snap 

House Infused Vanilla Vodka, Art in the Age Gingersnap Liqueur,  

Chilled Cider  10 

 

10 oz. FREE WILL Coffee Oatmeal Brown  Ale 8.3%, Perkasie, PA  $6 

 

   5 oz./ 8 oz./Bottle 

2018 Georges Dubœuf, Beaujolais Nouveau, Burgundy, France       $9.75/$15.25/$35 

2014 FLORA SPRINGS Chardonnay, Napa Valley, California    $14/$22 /$52 

2014  Kendall-Jackson “Vintner’s Reserve” Pinot Noir, California   $13/$20 /$45 

 


