
Monday Lunch  |  11:00 AM–3:30 PM
$22.99*  |  Kids 5–10  $15.99*  |  Seniors 55+  $15.99*
Monday Prime Rib Dinner  | 4:00 PM–9:00 PM
$33.99*  |  Kids 5–10  $27.99*  |  Seniors 55+  $28.99*

Tuesday Lunch  |  11:00 AM–3:30 PM
$22.99*  |  Kids 5–10  $15.99*  |  Seniors 55+  $15.99*
Tuesday Prime Rib Dinner  | 4:00 PM–9:00 PM
$33.99*  |  Kids 5–10  $27.99*  |  Seniors 55+  $28.99*

Wednesday Lunch  |  11:00 AM–3:30 PM
$22.99*  |  Kids 5–10  $15.99*  |  Seniors 55+  $15.99*
Wednesday Prime Rib Dinner  | 4:00 PM–9:00 PM
$33.99*  |  Kids 5–10  $27.99*  |  Seniors 55+  $28.99*

Thursday Lunch  |  11:00 AM–3:30 PM
$22.99*  |  Kids 5–10  $15.99*  |  Seniors 55+  $15.99*
Thursday Prime Rib Dinner  | 4:00 PM–9:00 PM
$33.99*  |  Kids 5–10  $27.99*  |  Seniors 55+  $28.99*

Friday Lunch  |  11:00 AM–3:30 PM
$22.99*  |  Kids 5–10  $15.99*  |  Seniors 55+  $15.99*
Friday Prime Rib Dinner  |  4:00 PM–10:00 PM
$33.99*  |  Kids 5–10  $27.99*  |  Seniors 55+  $28.99*

Saturday Brunch  |  11:00 AM–3:30 PM
$27.99*  |  Kids 5–10  $21.99*  |  Seniors 55+  $21.99*
Saturday Prime Rib Dinner  |  4:00 PM–10:00 PM
$33.99*  |  Kids 5–10  $27.99*  |  Seniors 55+  $28.99*

Sunday Brunch  |  11:00 AM–3:30 PM
$27.99*  |  Kids 5–10  $21.99*  |  Seniors 55+  $21.99*
Sunday Prime Rib Dinner  |  4:00 PM–9:00 PM
$33.99*  |  Kids 5–10  $27.99*  |  Seniors 55+  $28.99*

*	 All prices do not include sales tax. While we will do our very best to 
accommodate our guests with food intolerances and allergies, we are 
unable to guarantee that dishes will be completely allergen free. Please, 
inform your server or cashier of any concerns.

THANKSGIVING MENU
Thursday, November 28  |  10:00 AM–9:00 PM

$44.99*  |  Kids 5–10  $39.99*  |  Seniors 55+  $39.99*

OUR SALAD BAR SELECTIONS INCLUDE
Mixed Green Salad, Chopped Romaine, Spinach,

Assorted Dressings, Traditional Toppings

Ambrosia Salad, Fresh Fruit, Peel & Eat Shrimp 

New England Clam Chowder, 
Creamy Butternut Squash Soup 

 AMERICAN AND INTERNATIONAL
Carved Herb Crusted Prime Rib

Au Jus and Horseradish 

Candied Yams Topped with Marshmallows

Green Bean Casserole

Yukon Mash Potatoes

Roasted Turkey with Roasted Apple and Persimmon Stuffing 

Bourbon Glazed Pit Ham

Au Gratin Potatoes

 Smoked Cheddar Mac & Cheese

Brussel Sprouts with Bacon

Honey Glazed Carrots with Pecans 

Corn on the Cob

Baked Salmon with Pomegranate Balsamic  

Green Curry Cod

Garlic Herb Roasted Leg of Lamb  

Roasted Duck with Bing Cherry Demi-Glace 

ITALIAN
Chefs Assorted Pizza

Garlic Bread

Pork Oso Bucco 

Roasted Pumpkin Ravioli

Penne Pasta

Puttanesca and Pesto Sauce  

Meatballs and Grilled Chicken Breast 

ASIAN
Chop Suey  

Orange Chicken

Beef Chow Fun 

Bok Choy with Garlic Sauce

Scallop Fried Rice

Vegetable Spring Rolls


