
Not valid with other promotions or discounts.
All menu items are available a la carte. We will

be serving our regular dinner menu as well.

NO SPLITTING PLATES, 18% GRATUITY ADDED TO GROUPS 6 AND UP, 3.75% SURCHARGE ADDED.

NY CHEESECAKE

PECAN PIE TOPPED WITH HOUSEMADE WHIPPED CREAM

PUMPKIN PIE TOPPED WITH HOUSEMADE WHIPPED CREAM

BUTCHER'S CUT HAND-CARVED TURKEY
traditional stuffing, sweet potatoes, cranberry sauce, and homemade turkey gravy

NY STRIP
with potato puree topped with homemade gravy

WHITE SEA BASS
over sliced butternut squash and topped with carmelized onions and a cranberry and a citrus emulsion

         BUTTERNUT SQUASH RAVIOLI
brown better sauce

STARTERS
( S E L E C T  O N E )

Main Course
( S E L E C T  O N E )

DESSERT
S E L E C T  O N E

ORGANIC BUTCHER'S SALAD
organic mixed greens with dried cranberries, pumpkin seeds,

diced butternut squash, and sliced almonds

PUMPKIN SOUP
with cranberries and dehydrated cranberries and creme fraiche

DAILY SELECTIONS OF OYSTERS
cucumber champagne mignonette, cocktail sauce, horseradish

JUMBO SHRIMP COCKTAIL
horseradish, cocktail sauce, mustard aioli

FRIED SHRIMP CALAMARI
chipotle aioli, marinara sauce


