
Adults $48.99  |  Kids* $17.99

Kid’s pricing is for children ages 4-12. Children under 3 are complimentary.

STARTERS & SALADS
BIBB SALAD
bartlett pears, goat cheese, pomegranates,  
avocados, radishes, champagne vinaigrette

CAESAR SALAD
parmesan, house croutons, caesar dressing

BABY SPINACH SALAD
honeycrisp apples, crispy prosciutto, golden raisins, 
granola crumble, lemon dijon vinaigrette

SEASONAL FRESH FRUIT SELECTION

BREADS
buttermilk biscuits, sweet skillet cornbread,
whipped butter, honey

LOADED BAKED POTATO SOUP

MAINS
CLASSIC BUTTER & HERB ROASTED TURKEY
sage gravy 

HONEY CIDER GLAZED HAM

ROASTED SALMON
fresh dill, citrus cream sauce

THREE CHEESE RAVIOLI
oven roasted tomatoes, pesto cream sauce

ROSEMARY & GARLIC RUBBED PRIME RIB
au jus

KIDS MENU
CHICKEN NUGGETS

CLASSIC MAC & CHEESE

VEGETABLE CRUDITÉS CUPS

TATER TOTS

DESSERTS
OLD FASHIONED APPLE PIE
whipped cream

CHEESECAKE
cranberry & orange compote

CHOCOLATE LAYER CAKE

ASSORTED HOLIDAY COOKIES

CHRISTMAS TREE BROWNIES

SIDES
CRISPY BRUSSELS SPROUTS
caramelized onions, smoked slab  
bacon, citrus & maple vinaigrette

ROASTED BUTTERNUT SQUASH
brown sugar, butter

ORANGE HONEY-GLAZED CARROTS
fresh thyme

GREEN BEAN CASSEROLE
crispy onions

CREAMY MASHED POTATOES

RICE PILAF
cranberries, fresh herbs

While gluten free, vegetarian, and vegan items are 
available, this restaurant is unable to guarantee that 
any items is completely free of allergens. There is always 
a risk of cross-contamination. Please notify your server 
of any allergies or dietary restrictions you have.

An 18% Service Charge will be added to parties of 6 or 
more. Sales tax will be added to all checks.


