
 

A L L E R G I E S :  
B E F O R E  P L A C I N G  Y O U R  O R D E R ,  P L E A S E  I N F O R M  Y O U R  S E R V E R  I F  A  P E R S O N  I N  Y O U R  P A R T Y  H A S  A  F O O D  A L L E R G Y .   
*  C O N S U M I N G  R A W  O R  U N D E R C O O K E D  E G G S ,  M E A T ,  P O U L T R Y ,  S E A F O O D  O R  S H E L L F I S H  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D  B O R N E  I L L N E S S .  

 

HAPPY THANKSGIVING 
N O V E M B E R  2 8 ,  2 0 2 4  

 
FIRST COURSE 

 
B O S T O N  C L A M  C H O W D E R  

HOUSE CRACKERS + SMOKED BACON 
H A N D M A D E  P U M P K I N  +  R I C O T T A  R A V I O L I  

BROWN BUTTER + SAGE + DUCK CONFIT            
W I L D  M U S H R O O M  B I S Q U E  

CRÈME FRAICHE + BLACK TRUFFLE OIL 
I C E D  T I G E R  S H R I M P  C O C K T A I L  

RED + GREEN COCKTAIL SAUCE 
 

M A P L E B R O O K  B U R R A T A  +  S H A V E D  P E A R S   
AGED FIG BALSAMIC + ARUGULA 

L O C A L  O Y S T E R S *  
COCKTAIL SAUCE + MIGNONETTE 

 
B A B Y  I C E B E R G  W E D G E  +  B E R K S H I R E  B L U E  

SMOKED BACON + CANDIED WALNUT

ENTREES 
 

R O A S T E D  V E R M O N T  Y O U N G  T U R K E Y  
HOUSE CRANBERRY + CLASSIC ACCOMPANIMENTS 

64     
	

L O N G  B O N E  K U R O B U T A  P I G  C H O P *  
CREAMED PARSNIP PUREE + QUINCE + PORK JUS 

65 
	

S A U T E E D  A T L A N T I C  H A L I B U T *  
HONEYNUT SQUASH RISOTTO + BUTTERED CRAB + HEIRLOOM CARROTS 

70 
	

C H A R C O A L E D  S A L M O N *  
CREAMED POTATOES + SNAP PEAS + BEET VINAIGRETTE 

6 0  
	

S K I R T  S T E A K  W I T H  C H A R R E D  A V O C A D O *  
SOFT GRITS + CHIPOTLE BUTTER 

5 8  
 

STEAKS 
ALL  STEAKS SERVED WITH YUKON GOLD MASHED +  SEASONAL VEGETABLES  

 

BLACK ANGUS FILET MIGNON* ½  8OZ 
68 

P R I M E  N E W  Y O R K  S I R L O I N *  ½  1 6 O Z  
78 

2 8  D A Y  A G E D  P R I M E  R I B  E Y E *  ½  1 6 O Z  
8 0  

P R I M E  S T E A K  A U  P O I V R E *  ½  1 6 O Z  
RED WINE SAUCE + BONE MARROW + YUKON GOLD MASHED POTATOES + SEASONAL VEGETABLES 

82 
 

CHOOSE ONE: BANCROFT STEAK SAUCE | RED WINE SAUCE | CREAMY HORSERADISH | SMOKED BLACK SALT | RED WINE SALT
 

DESSERTS 
 

T R I P L E  C H O C O L A T E  L A Y E R  C A K E  
MILK CHOCOLATE ANGLAISE 

	

M A P L E  B R O W N  B U T T E R  C H E E S E C A K E  
 MAPLE CREMA 

	

P U M P K I N  S P I C E  T A R T  
VANILLA BEAN CARAMEL 

 

H O U S E M A D E  I C E  C R E A M S  &  S O R B E T S  
2 SCOOPS 


