HAPPY
THANKSGIVING

Rich and velvety soup with roasted butternut and
acorn squash, carrot, ginger, garlic, fresh savory
herbs, and warm spices. Topped with spiced pepitas.
Cup 9.99 | Bowl! 12.49

Avrtisan lettuce mix and fresh baby spinach tossed in
brown butter dressing. Topped with maple roasted
acorn squash, craisins, pomegranate, fresh green beans,
crispy onions, hazelnuts, and goat cheese. 14.99

Sea n Red Ale and Herb brined turkey breast smoked
with applewood, topped with Mother of All Storms
gravy. Served with house made sausage and apple
stuffing, garlic mashed potatoes, green beans,
cranberry sauce, and a freshly baked dinner roll. 29.99

Sea n Red Ale and Herb brined turkey breast
smoked with applewood, topped with Mother of All
Storms gravy. Served with garlic mashed potatoes
and green beans. 11.99

Freshly baked pumpkin pie topped with house
made Mother of All Storms whipped cream. 9.99
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