
EVERYTHING IS 100% VEGAN
Executive Chef:  Roy Elam  |   Sous Chef:  Tony Howe

PLEASE CONSULT YOUR SERVER ABOUT ANY ALLERGIES

We advise against substitutions and modifications as each dish is created to be as delicious as possible

THANKSGIVING
DINNER

$35

+ choice of dessert   |  pumpkin cheesecake or pecan pie

FALL SUCCOTASH

MASHED POTATOES + GRAVY

CRANBERRY SAUCE

APPLE FENNEL STUFFING

TEMPEH WELLINGTON

THX GIVING PRE ORDERS

All pre-orders must be placed by 8:00pm on Monday 11/23

Pickup available from 3:00pm-8:00pm on Wed 11/25

All orders require full payment at time of purchase

Reheating instructions will be given at time of pickup

Call restaurant during regular business hours to place your order

CATERING TRAYS  
MASHED POTATOES  $40 

APPLE FENNEL STUFFING  $40

FALL SUCCOTASH  $40

MAC & CHEESE  $60

L ASAGNA BOLOGNESE  $65

CAESAR SAL AD  $50

TUSCAN K ALE SAL AD  $50

SIDES
CRANBERRY SAUCE  $10 (16oz)

GRAVY  $10 (16oz)

MASHED POTATOES  $10 (16oz)

APPLE FENNEL STUFFING  $10 (16oz)

FALL SUCCOTASH  $10 (16oz)

SINGLE WELLINGTON  $15

WHOLE PIES $30
PUMPKIN CHEESECAKE

PECAN PIE


