
DF: Dairy-Free              GF: Gluten-Free              V: Vegan              VEG: Vegetarian

Some additional items may be modified to accommodate the options above. Please ask your server.

*The federal dept. of health requires us to inform you that consuming raw or undercooked meats,
 poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

4% service charge will be applied to all food items on checks for culinary team members 
20% service will be added for all parties of 6 or more.

TH A NKSGI V ING  
FOR K  IDS!

THURSDAY,  NOVEMBER 23 
$35 / child (12 & under)

F I R ST  C O U R S E

Romaine Hearts GF, VEG

Shaved Carrot, Cucumber, Tomato, Buttermilk Dressing

M A I N S
Choice of One

Roast Turkey
Mashed Potatoes and Gravy 

Stuffing 
Peas and Carrots

Slow-Roasted Beef GF

Roasted Heirloom Potatoes 
Baby Carrots 

Jus

Mini Niman Ranch Cheeseburger
Served with Fries

Cheese Ravioli VEG

Alfredo Sauce 
Broccoli

D E S S E R T
Choice of One

Apple Cobbler
Vanilla Ice Cream

Pumpkin Tart
Whipped Cream


