
Starters 
Lobster Chowder
Bacon, Sherry, Cream 

 
Savory Tart

Caramelized Onions, Gruyere Cheese

Caesar Salad
Romaine Hearts, Polenta Croutons, Asiago Cheese, Housemade Caesar Dressing

Spinach Salad
Baby Spinach, Pickled Red Onion, Hardboiled Egg, Asiago, White Balsamic

Upgrade to Shrimp Trio (add $7)
Cocktail Sauce

 Entreés 
Roasted Turkey

Mashed Potatoes, Sausage Cornbread Stuffing, Roasted Root Vegetable,  
Housemade Cranberry Sauce, Gravy 

 
Pork Osso Bucco

Roasted Vegetables

Pan-Seared Salmon
Pan-Seared Salmon, Zoodles, Crispy Corn and Edamame, Honey Ginger

Prime Rib 14 oz 
Mashed Potatoes, Vegetables, Au Jus  

(please tell server if you request horseradish cream)

Gabriel Shrimp 
Angel Hair Pasta, Spinach, Parmesan Cream over Butter Poached Shrimp, Lobster Sherry Butter 

Vegan Ravioli
Asparagus, Spinach, Olive Oil, Mushrooms, White Wine

 
 Dessert 
 

Chocolate Mousse in Chocolate Cup

Carrot Loaf

Apple Crumble 

Pumpkin Pie
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