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STARTERS

SEAFOOD

Includes homemade soup or house salad, and rice pilaf

T H A N K F U L  •  G R A T E F U L  •  T O G E T H E R

Thanksgiving DayThanksgiving DayThanksgiving DayThanksgiving DayThanksgiving DayThanksgiving Day

SECOND COURSE

Homemade Stuffing Whipped Mashed Potatoes

DESSERT

Pumpkin Pie

STEAKS & CHOPS

Served with homemade soup or house salad,

plus your choice of potato or vegetable

Bone-In Ribeye, 28 oz 59

HOUSE SPECIALTIES

Served with homemade soup or house salad

Includes first course, entree, two sides, and dessert. 

FIRST COURSE

Select One Select One

Butternut Squash Soup

Mixed Greens Salad

Hand-Carved Roasted Turkey Breast 45
Served with Gravy, Cranberry Sauce, and Cornbread

Prime Rib, 12 oz 55
Served with Au Jus and Creamy Horseradish

S I D E S

Select Two

Mashed Sweet Potatoes Green Beans with Candied Pecans

Available a la carte, not included in prix-fixe

Shrimp DeJonghe 23 Crab Cakes 23
Spinach & Artichoke Dip 15Fried Calamari 18

Cajun Tuna 36 Char-Grilled Salmon 37
Greek Halibut 39 DeJonghe-Crusted Cod 32

Ribeye, 16 oz 49
Chicken Marsala
Sautéed with Marsala wine and mushrooms, served with

mashed potatoes

27

New York Strip, 16 oz 47

Petite Filet Mignon, 6 oz 39
London Broil 35
Filet medallions served with Bordelaise sauce and

mashed potatoes

Filet Mignon, 12 oz 47 Chicken Kabob 28
Chicken and vegetables with a light lemon cream

sauce, served with rice pilaf

Pork Chop, 16 oz 29 Chicken Piccata 29
Lemon-caper butter sauce with linguine

Baby Back Ribs 35
Fettuccine and jumbo shrimp tossed in our

homemade Alfredo sauce

Shrimp Alfredo 35


