A HiIGH COUNTRY THANKSGIVING FEAST
THURSDAY, NOVEMBER 28, 2019

Join us for a 3-course meal, chosen from the selections below. Seatings available 1:00pm—4:00pm.

ENTREES
Choose one... SWEETS

Choose one...

STARTERS
Choose one...

Citrus Brined and Slow Roasted Turkey Breast

{Drrmleer Syl < Bi.sque Whipped Yukons, Garden Green Beans and A
Brandy, Maple, Creme Fraiche and Almonds, Datk Meat Stuffing House made Pumpkin Pie

Sipioes] IFepplizs House Cranberry Sauce and a Giblet Gravy e

Thankful S el , Fall Spiced Pork Osso Bucco V::r?iflzn\;(?}lﬁpezgrzjfelzm
ez, Sitylemnies, Gogt Hnssss, Candlied Sweet Potato Puree, Braised Kale, Applewood PP

Peezios andl an Umigs Winzigisis Bacon, Fried Red Onions and Natural Jus Ehoveraibre 190 alo G

Honey Whipped Cream, Berry
Compote, Toasted Pistachios

Fried Brussels
Applewood Bacon, Oven Dried Tomatoes,
Pistachios, White Cheddar and
a Lemon-Thyme Aioli

Vegan Quinoa Stir Fry
Toasted Quinoa, Grilled Pineapple, Edamame,
Oven Roasted Tomatoes, Wilted Spinach
and Ponzu Sauce

CHILD Soup or Simple Salad, Roasted Turkey Dinner, Pecan or Pumpkin Pie

ApuLT (11+) $39 / CHILD (10 AND UNDER) $17
TAX AND 20% GRATUITY WILL BE ADDED.
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RESERVATIONS (828) 414 —9230

72 HR CANCELLATION POLICY
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