
THANKSGIVING

Teddy Cornbread
honey butter, blueberry jam

Apple Butternut Squash Bisque
toasted pine nuts, coriander oil, compressed red wine apples

Wild Mushroom Escarole Salad
herb sabayon, torn bread, spinach, sherry mustard, balsamic braised onion

Cider Glazed Beet Salad
endive, grapes, picked herbs, apples, watercress, horseradish vinaigrette

Arugula Caesar Salad
lemon confit, maple croutons, shaved parmesan cheese, pomegranates, roasted garlic vinaigrette

Lobster Beignet
preserved lemon, bearnaise aioli

A  L A  C A R T E  C O U R S E

Leaping Waters Farms Roasted Turkey
traditional gravy, giblet gravy, housemade cranberry sauce

Cedar Plank Wild Salmon

Slow Roasted Prime Rib
horseradish cream, natual jus

E N D L E S S  C A R V I N G  S TA T I O N

F O R  T H E  TA B L E

E N D L E S S  S I D E S
Cider Glazed Heirloom Carrots

Sautéed Market Green Beans

Roasted Winter Vegetables

Charred Cauliflower

Gorman Farm Creamed Spinach

$75 per person / $32 for Children 12 & under
Not including beverages, tax, gratuity and 3.5% restaurant surcharge fee

20% gratuity will be added to all parties of 5 or more
Menu Items Subject to Change Based on Availability

Thursday, November 23rd, 2023

Serving 11:30am - 7:30pm

( c h o o s e  o n e  o f  t h e  f o l l o w i n g )

Spaghetti Squash Gratin

TEDDY Mac & Cheese

Caramelized Yams

Whipped Potatoes

Traditional Brioche Stuffing

D E S S E R T S
( c h o o s e  o n e  o f  t h e  f o l l o w i n g )

Pumpkin Pie Crisp
bourbon ice cream

Apple Crostata
calvados gelato, salted caramel

Flourless Chocolate Cake
pomegranate sorbet, cocoa nib crumble

Eggnog Creme Brulee
spiced seasonal berries

Teddy & The Bu�y Bar


