
SOUP & SALADS
Butternut Bisque  15  

Masselow’s Green
Mixed greens, roasted tomato, toasted almond, 

Cougar Gold, balsamic vinaigrette  10

Caesar Salad
Romaine, Parmesan, house-made croutons, 

Caesar dressing, lemon  13

Crispy Prosciutto and Melon Salad
Spring mix, tomato, burrata, basil, mint, honey poppyseed vinaigrette  16

STARTERS
Candied Pork Belly
House-smoked pork belly, 

peppered apple cider vinegar caramel  14

Shrimp Cocktail
Smoked cocktail sauce, 
chiff onade romaine  20

Stuff ed Mushrooms
Brown butter cream cheese, sausage, sage, spinach  13

Arancini
Smoked salmon, caper, red onion, Brie, white cocktail sauce  17

THANKSGIVING DINNER
SELECTIONS

THU, NOV 26 



DESSERTS
Pumpkin Pie  13

Carrot Cake
Cream cheese frosting  14

Sticky Toff ee Pudding
Espresso toff ee sauce, vanilla ice cream  13

Pan-Seared Halibut* 
Asparagus risotto, preserved lemon beurre blanc, 
strawberry purée, sweet basil champagne slaw  53

Prawn Étouff ée
White cheddar grits, bell pepper, onion, candied pecan  40

Huckleberry Crusted Salmon*
Chinese black rice, roasted vegetable, shiitake, pistachio, huckleberry purée, chive oil  40  

Turkey Plate
Russet purée, brandy stuffi  ng, green bean casserole, turkey gravy, orange cranberry sauce  45  

USDA Choice Steaks*
Russet purée, seasonal vegetable

Tenderloin, 8oz  55

USDA Prime Steaks*
Russet purée, seasonal vegetable

Filet Mignon, 10oz  70
New York, 14oz  56
Rib Eye, 16oz  77

ENTRÉES

Chef Tyler Leonard
A 20% service charge is added to all guest checks and distributed directly to our staff . 

Any additional tip left for the service staff  is entirely optional.

Gluten-friendly and vegetarian options available upon request. 

Our kitchen prepares food that may contain or come into contact with the same surfaces of the following allergens: 
milk, eggs, fi sh, shellfi sh, tree nuts, peanuts, wheat (gluten), and soy. Please inform your server of any food allergies. Not all ingredients are listed on the menu.

*Eating raw or undercooked meats, shellfi sh, eggs or poultry may increase your risk for foodborne illnesses.
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