
Dinner
HARVEST PEAR SALAD 

Savor our roast  pear salad,  featur ing fresh arugula,  marinated cherry tomatoes,  and feta
cheese,  a l l  dr izz led with a r ich balsamic reduct ion.  

STARTERS
ROASTED PARSNIP & PEAR SOUP

Warm up with our velvety Roasted Parsnip & Pear Soup, dr izz led with crème fraîche and
topped with crushed walnuts .

PAN SEARED SALMON

Perfect ly cr isped salmon,
served with a velvety

parsnip puree.
Accompanied by tender

green peas and kale,
f in ished with fresh herbs.

MAIN COURSES

SLOW ROAST TURKEY DINNER 

Tender turkey paired with creamy buttermi lk  mashed potatoes and a savory apple,  sage, and
onion stuff ing.  Served alongside honey-roasted carrots and beets,  cranberry sauce,  and a

r ich turkey gravy.

BRAISED SHORT RIBS

Red wine sauce with
creamy mashed potatoes,

adorned with baby carrots
and specialty broccol in i .

GARDEN HARVEST
RISOTTO (V)

A creamy blend of Arbor io
r ice cooked with sweet red
peppers,  v ibrant carrots,

green beans and kale,
f in ished with fresh herbs 

CHRISTMAS

DESSERTS
PUMPKIN PIE

Crafted with a spiced pumpkin f i l l ing and a f laky crust,  topped with whipped cream
and del icate shaved chocolate.

CHOCOLATE CAKE (V)

Rich,  chocolatey goodness paired with homemade macerated berr ies for a burst  of
fruity freshness.

$55/person
price does not include tax or gratuity
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