THANKSGIVING MENU

TUNA TARTARE* 19 CRISPYRIBS cF 19
avocado, soy, wasabi, cucumber, house chips black garlic glaze, chives, cashews

HALF DOZEN OYSTERS* cF 5.00/EACH
daily selection served with cocktail sauce,
hot sauce, lemon, horseradish and mignonette

BRUSSELS SPROUTS cF 15
chimichurri, herb yogurt, bacon crumble

CHILLED SHRIMP COCKTAIL cF 24 MEATBALLS 16
chilled jumbo shrimp, spicy cocktail sauce, tomato ragu, pecorino, parmesan,
lemon aioli, horseradish basil, grilled baguette

CLAM CHOWDER 10
bacon, fingerling potatoes, clams, brioche,
chive oil

BUTTERNUT BISQUE 10

dried cranberry, pumpkin croutons

SALADS

CAESAR 16

gem lettuce, croutons, parmesan crisps

LUCIE CHOPPED 17
place holder

BABY KALE SALAD cr 13
sweet tomato, cucumber, feta, pickled onion,
sunflower seeds, oregano vinaigrette

GLUTEN-FREE OPTIONS ARE AVAILABLE

MARGHERITA buffalo mozzarella, basil, san marzano tomato Vv 17
BUTTERNUT SQUASH fennel sausage, ricotta cheese, kale, confit garlic, white sauce 23
PEPPERONI san marzano tomato, basil, mozzarella 18

ROAST MUSHROOM white pizza, crimini, shiitake, pecorino, thyme Vv 20

ALL MENU ITEMS HAVE BEEN LABELED WITH THE FOLLOWING:

V = VEGETARIAN VG = VEGAN GF = GLUTEN-FREE
IN MANY CASES, WE ARE ABLE TO ACCOMMODATE ADDITIONAL DIETARY RESTRICTIONS THAT ARE NOT
LISTED. PLEASE ASK YOUR SERVER AND WE WILL DO OUR BEST TO MAKE YOU HAPPY!

Before placing your order, please inform your server 1if a person in your party has a food allergy.
*These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

MAINS

STEAKFRITES* grilled 10 oz prime hanger steak, herbed garlic butter, fries GF 43

BOLOGNESE rigatoni, ground beef, veal & pork sausage, pecorino, parmesan, basil 28
ALLA VODKA macaroni, parmesan, pecorino Vv 24

MUSSELS white wine, garlic, shallots, fine herbs, citrus, french fries 29

BOURBON GLAZED SALMON* braised red cabbage, bacon GF 34

BRAISED BONELESS SHORT RIBS yukon potato, roast carrots, red wine jus, saffron aioli GF 42

THANKSGIVING

ROAST BREAST OF TURKEY & TURKEY LEG CROQUETTE

roast butternut squash, wild mushroom brioche stuffing, haricot verts,
Yukon whipped potatoes, cranberry chutney, natural gravy

38

SIDES

FRIES cF v 9

YUKON MASHED POTATOES cr v 10
SAUTEED SPINACH VG GF v 8

MAC & CHEESE v 13

GARLICY GREEN BEANS cr v 10

ROAST CAULIFLOWER cF v 10
pine nut gremolata

DESSERTS...

WARM BROWNIE SUNDAE V 13
toasted walnuts, chocolate sauce,
whipped cream, vanilla ice cream

PUMPKIN CHEESECAKE V 14
spiced caramel, pepitas

ALMOND CAKE V 14

caramelized apples, cinnamon creme anglaise

APPLE CRISP V 12

vanilla ice cream
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