
Thanksgiving 

2026 

$85 pp 

First 

Butternut Squash & Apple Bisque 

Topped with fried sage and Toasted Pecans 

Or  

Harvest Salad 

Baby Kale, Candied Walnuts, Roasted Beets, Vermont Chevre, Crispy Shallots, Merlot Honey 
Dressing  

Or 

Cider Braised Pork Belly 

Shiitake Mushroom and Leek Consommé, Cranberry Almond Chutney 

Main 

Roasted Turkey Dinner 

Mashed potato, Maple sausage Stuffing, Baby carrots and Haricot Verts, 

Nutmeg Sweet Potatoes, Cranberry Sauce, Sage Gravy 

Filet Mignon 

 Rosemary Bacon Jam, Bayley Hazen Blue Cheese Mousse,  

Confit Marble Potatoes, Cipollini Onions, Zinfandel Demi-Glace 

Pan Roasted Salmon 

Orange Nutmeg Glazed, Shaved French Beans, Wild Mushroom Chardonnay Pan Jus,  

Ancient Grains 

Butternut Squash Raviolis 

Tossed with Baby Kale, VT Chevre, Caramelized Onions, Dried Cranberries and Pecans in a 
Nutmeg Cider Cream 

Dessert 

 Served with Vanilla Bean Ice Cream or Whipped Cream 

  Fresh Baked Pumpkin or Apple Pie 

Decadent Black Forest Cake, Warm Indian Pudding 


