
CHOICE OF ENTREE
TRADITIONAL TURKEY   39

mixed turkey meat with turkey gravy,  
cornbread dressing, mashed potatoes, sauteed garlic 

green beans, housemade cranberry sauce

GARLIC AND HERB STUFFED ROASTED PORCHETTA   35
sweet potato puree,   

crispy brussels sprouts, fig-sherry gastrique

SHORT RIB LAND AND SEA   58
braised short rib, Josper roasted local shrimp,  

truffled fingerling potatoes, coal roasted asparagus,  
red wine demi glace, fried shiitake

GROUPER ROCKEFELLER  53
creamed spinach with shiitake mushrooms, applewood 

smoked bacon and pernod, crispy oysters,  
campari tomato, bearnaise

PRIX FIXE MENU
Thursday, November 26, 2026

11:30am–4pm 
 

Thanksgiving special menu cannot be combined with any other food and beverage promotion or discount.
Consuming raw or undercooked meats, poultry, seafood, shellfish 

or eggs may increase your risk of foodborne illness.

Thanksgiving

BUTTERNUT SQUASH BISQUE
spiced pumpkin seeds, scallion

ROASTED BEET AND GOAT SALAD
mixed greens, candied walnuts, goat cheese

GRANDMA’S PUMPKIN PIE 
buttery pie crust, vanilla ice 

cream, spiced pecans

DECADENT DEVIL’S FOOD CAKE
layers of chocolate, brushed 

with Grand Marnier, decadent 
Chocolate, and whipped 

chocolate mousse

Includes choice of  

SOUP OR SALAD
Includes choice of Chef Iain’s  

HOMEMADE DESSERTS


