Qimited a [a carte Menu

(November 26, 2026

(Groups of 8 or more are [imited to the 5 urkey Price Fix Package

irst Course

Wild mushroom soup with diced mushrooms, gar[ic herb croutons, créeme fraiche and scallions 11.00
Crisp vegetable spring rolls with a sweet chili sauce 16.95

Chicken and ‘Wild Mushroom Ravioli in a pumpkin cream sauce with diced kabocha squash and sweet peas 18.95

Salads

Seasonal greens tossed with sliced red onions and diced tomatoes in a balsamic herb vinaigrette 12.95

/4pp[e salad seasonal greens, toasted walnuts, orange conﬁt, diced app[es. and sundried cranberries
in an apple cider vinaigrette 16.95

Entrees

Grilled Beef O enderloin Medallions with whipped potatoes, diced carrots, diced celery root and diced
butternut squash in a roasted 8ar[ic demi ﬂ[ace with red onion crisps 56.95

Sautéed Salmon with spc‘itz[e, spinach, caramelized onions and bacon in a honey
mustard vinaigrette 39.95

Orettuccini with butternut squash, kabocha squash, sundried cranberries and toasted pecans
in a roasted garlic vinaigrette 28.95

Pessert

Pumpkin “Iece Cream Sunday 14,95
@umpkin cheese cake with cinnamon anglaise 15.95
Chocolate Cappuccino mousse with toasted hazelnuts and dark chocolate sauce 15.95
Rice pudding with cinnamon cookies  14.95
Cider g[azed apples on puff pastry with vanilla ice cream 15.95



