Thanksgiving Dinner
Thursday, November 24, 2011

1-8pm

Butternut Squash Bisque*
Salish Honey Drizzle
or

Jerusalem Artichoke Soup”
Caramelized Cipollini Onions, Truffle Oil Essence

Full Circle Farms Organic Greens®
Fuyu Persimmon, Endive, Goat Cheese Mousse, Walnut Verjus Vinaigrette
or

Terrine of Duck Confit and Roasted Pumpkin
Cranberry and Orange Compote, Lodge Baked Raisin Bread

Rosemary Orange Roasted Turkey
Whipped Russet Potatoes with Organic Shallots, Garlic, Herbs, Bacon Chestnut Stuffing, Glazed Baby Organic Carrots,
White Cheddar Brussels Sprouts, Cranberry Ginger Relish, Rosemary Infused Gravy
or

Kabocha Squash And Sage Risotto*
Chili and Fennel Pangratata, Sage Oil

Time Honored Pumpkin Pie
Madagascar Vanilla Bean Cream, Salish Honey Pumpkin Seed

or

Bourbon And Caramel Pecan Tart
Candied Cranberries, Bourbon Valrhona Chocolate Sauce
or

Chocolate Sticky Toffee Pudding

Caramelized Banana, Cinnamon Toffee Sauce
$70 per person
*Vegetarian Options

Menus are subject to change
Kindly refrain from using cellular phones in The Dining Room. Parties of six or greater are presented with one check which includes a 20% gratuity.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

Ask your server which dishes apply, more information is available upon request



For Young Adults...
Ages 6-12

Crisp Vegetables
Carrots, Celery, Black Olives, Ranch Dressing and Organic Peanut Butter

Roast Tom Turkey
Mashed Potatoes, Gravy, Cranberry Sauce

Time Honored Pumpkin Pie
Whipped Cream
or

Hand Churned Vanilla Ice Cream
Chocolate Syrup, Whipped Cream

25 per person

Menus are subject to change
Kindly refrain from using cellular phones in The Dining Room. Parties of six or greater are presented with one check which includes a 20% gratuity.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

Ask your server which dishes apply, more information is available upon request



