
THANKSGIVINGTHANKSGIVING
DINNERDINNER

ALL ENTRÉES ARE SERVED WITH HOUSE BAKED YEAST ROLLS AND SOUP OR HOUSE SALAD

11 AM TO 5 PM

Creamy Parsnip with Pancetta and Pear
Harvest Vegetable with Parmesan Crisps

Braised Rib Chop, Haricovert, Sweet Potato AuGratin, Port Jus   28

Shaved Brussels, Bacon, Smoked Cheddar, Chive, Velouté   12

Imported Meats and Cheeses from around the world, Cornichons, 
Pickled Onion, Naan Bread, Fig Butter   18

Wine Braised Dark Meat Chicken, Herbed Spaetzle, Smoked Pork Lardons   26

Garlic Mashed Potato, Cranberry Stuffing, Honey Glazed Carrots, Gravy   29

Bison Strip Steak, Sweet Potato, Haricovert, Huckleberry Au Jus   34

Glazed Carrot, Garlic Mashed Potato, Roasted Apple Chutney   29

Pan Fried Walleye, Frangelico Beurre Blanc, Rice Cakes, Haricovert, Caramelized 
Almonds   25

Pumpkin Marscapone, Lady Fingers, Whiskey Caramel, Whipped Cream   10

Cocoa, Mint, Pecan   9

SOUPSSOUPS

APPETIZERSAPPETIZERS

DESSERTDESSERT

ENTRÉESENTRÉES
BUTTER BRAISED PORK PRIME

BRUSSEL BAKE

CHARCUTERIE BOARD

COQ AU-VIN

HERB ROASTED TURKEY

TATANKA NEW YORK STRIP

BOURBON GLAZED HAM

WALLEYE ALMONDINE

PUMPKIN TIRAMISU
PUMPKIN PIE  5 

PEPPERMINT PANNA COTTA


