Girst Course

Cream of Mushroom Soup

Classically rich and delicious
Bistro Salad

Mixed greens, tomato, carrot, cucumber,
Valley Ford Gorgonzola and Balsamic Dressing
~OR~
Caesar Salad
Crisp romaine, traditional Caesar dressing, house made croutons and
parmesan cheese

Entrée

Roasted Turkey
Mashed potato, sausage and bread stuffing, local seasonal vegetables,
cranberry sauce and house made gravy
~OR~
Grilled Salmon
With grilled tomato, fresh basil & balsamic reduction, garlic mashed
potato, and lemon thyme sauce
~OR~
Cabernet Braised Short Rib
Served with a Cabernet Demi Glaze sauce, creamy bacon polenta,
collard greens, baby carrots and fresh seasonal vegetables
~OR~
Spinach & Ricotta Florentine Ravioli
Served with sautéed spinach, sweet potato puree, seasonal vegetables
and a Buerre Rouge sauce

Dessert

Pumpkin Cheesecake
with house made whipped cream
~OR~
Apple Crisp
Vanilla bean ice cream and house made whipped cream
Brownie Sundae
House made and served with vanilla ice cream, whipped cream,
chocolate & caramel sauce
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