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ENTREE OPTIONS
Porterhouse Steak $45
ADD 40z Lobster Tail $15 | 4 Jumbo Shrimp $9

160z Porterhouse steak with garlic mashed potatoes and garden vegetables

Traditional Turkey Dinner

ADULT $20 KIDS MEAL $14

Sliced turkey breast, traditional bread stuffing
green beans, dressing, cranberry sauce and
your choice of sweet or garlic mashed potatoes

Stuffed Butternut Squash $16

Butternut squash stuffed with carrots, celery
onion, garlic, wild rice, walnuts
dried cranb’:rries, sage & thyme

Rack of Lamb $30

4 Lamb chops, garlic mashed potatoes
and garden vegetables

Glazed Virginia Ham Dinner
ADULT $20 KIDS MEAL $14

Sliced ham, green beans, raisin dressing
and your choice of sweet or garlic
mashed potatoes

Seafood Linguine $28

Shrimp, scallops, clams, mussels, over a bed of
linguine with your choice of marinara
or whiteI wine garlic sauce

Parmesan Crusted Cod $21

80z of fresh Alaskan cod topped with
a parmesan crust, wild rice and garden vegetables

SOUP, SALAD OR DESSERT App oN $7eA
SOUP SELECTIONS

Corn Chowder

Garden Autumn

Spring mix, tomatoes, cucumber
carrots, red onion, croutons

Chicken Noodle
SALADS

Harvest Parmesan
Mixed greens, pears, cranberries
butternut squash, candied pecans
roasted pumpkin seeds, crumbled blue cheese

Brussel Sprout
Roasted brussel sprouts, toasted
almonds, pomegranate seeds
shaved parmesan

DESSERT DELIGHTS
Apple Strudel | Pumpkin Pie | Triple Chocolate Cake | Vanilla Ice Cream

Place Your Order Ahead or Call Thanksgiving 570.722.9111 Ext. 756

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, unpasteurized milk may increase your risk of foodborne illness
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