
17

16

16

16

SHRIMP & GRITS 
COUNTRY GRITS | BUTTERNUT SQUASH | TOASTED PECANS 
MAPLE ORANGE CHIPOTLE GLAZE

SPINACH ARTICHOKE DIP GFA

FRIED TORTILLA CHIPS | HERBED CHEESE BLEND 
SPINACH | ARTICHOKES | TOASTED BREADCRUMBS

HUMMUS AND PITA GFA

OLIVE TAPENADE | FRIED PITA | TOASTED WALNUTS 

PARMESAN TRUFFLE FRIES 
ROASTED GARLIC AIOLI

24

19

18

BEEF TIPS GFA

BEEF TIPS SAUTÉED MEDIUM-WELL | ONIONS | MUSHROOMS 
BLEU CHEESE | SWEET SOY | CREAM | BUTTER | FOCACCIA

SMOKED WHITEFISH PATE* GFA

RED TOBIKO CAVIAR | SEA SALT | KETTLE CHIPS 

ASIAN-STYLE FRIED CALAMARI 
FLASH-FRIED CALAMARI | CURED EGG YOLK | CURRY LEAF 
THAI CHILIS | BUTTER SAUCE

S O U P S  &  S A L A D S
SUB SALMON* OR SHRIMP 6 

SALAD DRESSINGS:  RANCH | RUSSIAN | CAESAR | POMEGRANATE VINAIGRETTE | ITALIAN

9
18

SOUP DU JOUR 
CHICKEN CAESAR GFA

GRILLED CHICKEN BREAST | ROMAINE | RADICCHIO SHAVED 
PARMESAN | GARLIC CROUTON | CAESAR DRESSING

19AUTUMN HARVEST GF

GRILLED CHICKEN BREAST | MIXED BABY KALE AND SPINACH 
ROASTED BEETS | GRANNY SMITH APPLE | CUCUMBER | PISTACHIO 
GOAT CHEESE | POMEGRANATE VINAIGRETTE 

M A I N S
48

39

34

32

THANKSGIVING TURKEY DINNER
PEACOCK FARMS HERB ROASTED TURKEY | SAGE & ONION 
STUFFING | GLAZED SWEET POTATOES WITH BROWN SUGAR, 
PECANS & MARSHMALLOW BRÛLÉE |  FRENCH BEANS
TURKEY GRAVY | CRANBERRY SAUCE | CHEF'S SELECT 
HOUSEMADE PUMPKIN DESSERT

BRAISED SHORT RIB GF

MASHED YUKON POTATOES | BEEF DEMI-GLACE 
MUSTARD HORSERADISH SAUCE | ROASTED CARROTS 

BAKED SALMON* GFA

CHOICE OF BLACKBERRY & CHIPOTLE LIME OR TAMARIND WITH 
CILANTRO & MINT CHUTNEY | SERVED WITH HARVEST COUSCOUS 
SEASONAL VEGETABLES

30

24

20

SPINACH & RICOTTA RAVIOLI 
PAL0MINO SAUCE | SHAVED PARMESAN | CRISPY BASIL

VEGAN CURRIED RICE GF | V

LION’S MANE MUSHROOM | SWEET POTATO | BROCCOLINI 
CARROT | CHICKPEA CURRY SAUCE

CLASSIC BURGER* GFA

CHOICE OF AMERICAN OR WHITE CHEDDAR CHEESE | LETTUCE 
TOMATO | ONION | PICKLE SPEAR | KETTLE CHIPS  
ADD BACON 2 | ROSEMARY AIOLI 2   
SUB FRIES OR SWEET POTATO FRIES 2 | TRUFFLE FRIES 4

CHICKEN PICCATA 
LIGHTLY BREADED CHICKEN BREAST | LEMON CREAM SAUCE 
CAPERS | MASHED YUKON POTATOES | ASPARAGUS 

A D D - O N S
ROASTED BABY CARROTS GF 8
ASPARAGUS GF 8
BROCCOLINI GF 8
SAUTÉED MUSHROOMS GF 13
MASHED YUKON POTATOES GF 8

11SIDE SALAD GFA

GARDEN OR CAESAR

GF = GLUTEN-FREE      GFA = GLUTEN-FREE AVAILABLE      VG = VEGETARIAN      V = VEGAN

*MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS,  POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING.

T H A N K S G I V I N G
D I N N E R

S T A R T E R S



C O C K T A I L S
MARGARITA FLIGHT� 30
FEATURING HORNITOS PLATA TEQUILA 
LIME | POMEGRANATE | PASSION FRUIT | PRICKLY PEAR

HONEY POM PUNCH� 15
HANSON ORGANIC MANDARIN VODKA | PAMA POMEGRANATE LIQUEUR 
ORANGE JUICE | HONEY | MINT

BLOOD ORANGE PALOMA� 17
ESPOLÒN BLANCO TEQUILA| LIME & GRAPEFRUIT JUICES | AGAVE 
BLOOD ORANGE PELLEGRINO | TAJIN RIM

PEAR & GINGER MULE� 15 
EFFEN VODKA | LIME JUICE | REÀL PEAR PURÉE | FEVER-TREE GINGER BEER

SMOKED OLD FASHIONED� 23
MAKER’S MARK PRIVATE SELECTION BOURBON | BROWN SUGAR SIMPLE SYRUP 
COCOA BITTERS | FILTHY CHERRY & ORANGE PEEL 
SMOKED AND SERVED OVER MI CLEAR ICE

SWEATER WEATHER SANGRIA� 16
PINOT NOIR | APPLE BRANDY | ORANGE LIQUEUR 
CRANBERRY, APPLE & LIME JUICES | GINGER ALE

BLUEBERRY & THYME SMASH� 18
SIPSMITH GIN | LEMON JUICE | SIMPLE | THYME | BLUEBERRIES | SODA

PRICKLY PEAR MARGARITA� 16
HORNITOS REPOSADO TEQUILA | TRIPLE SEC | PRICKLY PEAR PURÉE 
LIME JUICE | HOUSEMADE SOUR

CRANBERRY ORANGE SOUR� 18 
BULLEIT BOURBON | CRANBERRY & ORANGE JUICES | SIMPLE SYRUP 
FEE FOAM | ORANGE BITTERS | MI CLEAR ICE

CHANDON GARDEN SPRITZ� 18|70 
EVERY THING YOU LOVE ABOUT CHANDON 
BLENDED WITH OUR OWN HANDCRAFTED BITTER-ORANGE LIQUEUR 
SERVED OVER ICE WITH A SLICE OF ORANGE AND A SPRIG OF ROSEMARY

M A R T I N I S
EMPRESS AVIATION� 18
EMPRESS 1908 INDIGO GIN | MARASCHINO LIQUEUR | LEMON JUICE 
BITTER TRUTH CRÈME DE VIOLETTE | SIMPLE SYRUP

WINTER WHITE COSMO� 16
KETEL ONE VODKA | TRIPLE SEC | WHITE CRANBERRY JUICE | FRESH LIME

BLUEBERRY & BLOOD ORANGE SIDECAR� 17
HENNESSY V.S. COGNAC | SIMPLE SYRUP | LEMON JUICE | BLUEBERRY PURÉE 
BLOOD ORANGE JUICE

BLACK CHERRY BOULEVARDIER� 17
KNOB CREEK 9YR BOURBON | CAMPARI | SWEET VERMOUTH 
BLACK CHERRY PURÉE

ESPRESSO 20
ABSOLUT VANILIA VODKA | BAILEYS IRISH CREAM LIQUEUR | KAHLÚA 
FRESHLY BREWED ESPRESSO

FRENCH PEAR MARTINI� 17
EFFEN VODKA | ST-GERMAIN ELDERFLOWER LIQUEUR | LEMON JUICE 
PEAR PURÉE

APPLE PIE MANHATTAN� 19
MAKER’S MARK 46 BOURBON | SWEET VERMOUTH | APPLE CINNAMON SYRUP 
CINNAMON SUGAR RIM 

Z E R O  P R O O F
NO MAS TEQUILA “RITA”� 14
RITUAL ZERO PROOF AGAVE SPIRIT ALTERNATIVE | HOUSEMADE SOUR 
LIME & ORANGE JUICES | AGAVE

BLUEBERRY & PINEAPPLE SOUR� 14 
RITUAL ZERO PROOF AGAVE SPIRIT ALTERNATIVE | PINEAPLE & LEMON JUICES 
REÀL BLUEBERRY PURÉE | FEE FOAM

CREEKSIDE SLING� 14
RITUAL ZERO PROOF GIN ALTERNATIVE | PINEAPPLE, ORANGE & LIME JUICES 
HONEY | MARASCHINO CHERRY JUICE

BLOOD ORANGE & KOMBUCHA� 9
CITRUS KOMBUCHA | BLOOD ORANGE JUICE | LEMON JUICE | HIBISCUS SYRUP

SPARKLING POMEGRANATE PUNCH� 9
POMEGRANATE JUICE | ORANGE JUICE | HONEY SIMPLE SYRUP | GINGER ALE

BLACKBERRY NOJITO� 9
LIME JUICE | SIMPLE SYRUP | BLACKBERRY PURÉE | MINT | SODA

W I N E S
W H I T E
BUBBLES
WYCLIFF BRUT-CA� 13|50
LA MARCA PROSECCO-ITALY� 15|58
CHANDON LIBRARY DOSAGE-CA� 16|62
CHANDON GARDEN SPRITZ-ARGENTINA� 17|66
MOËT & CHANDON ‘IMPÉRIAL’ BRUT-FRANCE� 135
MOËT & CHANDON ‘IMPÉRIAL’ BRUT ROSÉ-FRANCE� 145
VEUVE CLICQUOT ‘ YELLOW LABEL’-FRANCE� 155
PERRIER-JOUËT ‘BELLE EPOQUE’ BRUT-FRANCE� 290
MOËT & CHANDON ‘DOM PERIGNON’-FRANCE� 390
LOUIS ROEDERER ‘CRISTAL’-FRANCE� 640

SWEET WHITES
CAPOSALDO MOSCATO-PIEDMONT-ITALY� 14|54
GRAND TRAVERSE ‘LATE HARVEST ’ RIESLING-MI� 15|58
TRIMBACH RIESLING-ALSACE-FRANCE� 78

PINOT GRIGIO
RUFFINO ‘LUMINA’-VENETO-ITALY� 14|54
PIGHIN ESTATE-FRIULI-ITALY� 16|62
TIEFENBRUNNER-ALTO ADIGE-ITALY� 68

CHARDONNAY
FRANCISCAN ESTATE SELECT-CA� 14|54
BRAVIUM-RUSSIAN RIVER VALLEY-CA� 17|65
STAG’S LEAP ‘HANDS OF TIME’-NAPA VALLEY-CA� 68
SONOMA-CUTRER ’RUSSIAN RIVER RANCHES’-SONOMA COUNT Y-CA� 72
CAKEBREAD CELLARS-NAPA VALLEY-CA� 125 

SAUVIGNON BLANC
RODNEY STRONG ‘CHARLOTTE’S HOME’-SONOMA COUNT Y-CA� 14|54
KIM CRAWFORD-MARLBOROUGH-NEW ZEALAND� 15|58
‘DECOY ’ BY DUCKHORN-NAPA VALLEY-CA� 60
CLOUDY BAY-MARLBOROUGH-NEW ZEALAND� 100 

RO S É
MAWBY ‘SEX ’-LEELANAU PENINSULA-MI� 15|58
CHÂTEAU MINUT Y ‘ET OR’ ROSÉ - FRANCE� 15|58
DAOU-PASO ROBLES-CA� 64

R E D
PINOT NOIR
‘SEA SUN’ BY CAYMUS-COASTAL-CA� 13|50
ELOUAN-OR 15|58
BELLE GLOS ‘CLARK & TELEPHONE’-SANTA BARBARA-CA� 85
SONOMA-CUTRER-RUSSIAN RIVER VALLEY-CA� 95

CABERNET SAUVIGNON
‘BONANZA’ BY CAYMUS-NAPA VALLEY-CA� 15|58
‘DECOY ’ BY DUCKHORN-NAPA VALLEY-CA� 17|66
‘QUILT ’ BY CAYMUS-NAPA VALLEY-CA� 21|82
CAYMUS-NAPA VALLEY-CA 1 LITER� 170   
FISHER ‘COACH INSIGNIA’-NAPA VALLEY-CA� 195 
STAG’S LEAP ‘ARTEMIS’-NAPA VALLEY-CA� 210 
LARKMEAD-NAPA VALLEY-CA� 275
PAUL HOBBS-NAPA VALLEY-CA� 485
OPUS ONE-NAPA VALLEY-CA� 500

MERLOT
‘DECOY ’ BY DUCKHORN-NAPA VALLEY-CA� 15|58
ST. FRANCIS-SONOMA-CA� 75
STERLING-NAPA VALLEY-CA� 80

INTERESTING REDS
DOÑA PAULA ‘LOS CARDOS’ MALBEC-ARGENTINA� 15|58
RUFFINO ‘AZIANO’ CHIANTI CLASSICO-ITALY� 18|70
‘UNSHACKLED’ BY THE PRISONER RED BLEND-NAPA VALLEY-CA� 20|78
OPTIK ‘BIEN NACIDO VINEYARD’ SYRAH-SANTA MARIA-CA� 130
SAN SIMEON ‘STORM WATCH’ RED BLEND-PASO ROBLES-CA� 140
JUSTIN ‘ISOSCELES’ RED BLEND-PASO ROBLES-CA� 175
‘OVERTURE’ BY OPUS ONE RED BLEND-NAPA VALLEY-CA� 295


