
Thanksgiving
THURSDAY,  NOVEMBER 28TH

11 :30AM-7:30PM

Lobster Bisque
dill creme fraische, chive oil, lobster tail meat

Endive Salad
honeycrisp apples, sweet & bitter greens, roasted grapes, caramelized onion, apple vinaigrette, blue cheese

mousse, walnut crumble

Sweet Potato Caesar Salad
sweet potato croutons, smoked gouda cheese, maple caesar dressing

Chocolate & Beet Salad
pickled local beets, chocolate granola, beet gummies, cinnamon raisin vinaigrette, cress greens

Leaping Waters Farm Bourbon-Brined Roasted Turkey
giblet, country style, leek & mushroom gravies

Roasted 10 Hour Beef Tenderloin
horseradish cream, bordelaise sauce

Maple Mustard-Glazed Atlantic Salmon

Lincoln Mac & Cheese
Country Mashed Potatoes

Grilled Leek & Cauliflower Gratin
Charred Brussels Sprouts

cranberry orange jam

Brioche Herb Stuffing
Creamed Kale & Spinach

Spiced Maple Brown Sugar Sweet Potatoes
Cheddar Grits

Glazed Heirloom Carrots
Scalloped Truffle Cream Corn

Chocolate & Peanut Butter Pie
pretzel crumble, chocolate ice cream

Apple Crisp
salted caramel gelato, cider caramel

Pumpkin Spiced Tres Leches
pumpkin foam, vanilla gelato

Fall Fruit & Cranberry Sorbet
lemon & mint

First Course

All You Can Handle Carving Station

Endless Sides Desserts

LINCOLN RESTAURANT

Parker House Rolls 
ginger infused butter & cranberry jam

(please choose one of the following)

Desserts
(please choose one of the following)

$71 per person/$32 12 & under
beverages, tax, gratuity & 3.5% industry surcharge are not included


