
FIRST COURSE: 
choose one

Butternut Squash Soup
With creme fraiche, chervil, toasted pumpkin seeds

Shrimp Cocktail
Chilled jumbo shrimp, house made cocktail sauce, lemon

Harvest Salad
Roasted butternut squash, toasted pepitas, goat cheese,

craisins, cornbread croutons w/ apple cider vinaigrette

SECOND COURSE:
choose one

D I N N E R  $ 4 6  P R I X - F I X E

THIRD COURSE:
choose one

Warm Apple Bourbon Cobbler 
Served a la mode

Housemade Warm Bread Pudding a la mode
Served a la mode

NY Style Pumpkin Cheesecake

Halibut
With lemon caper beurre blanc, cous cous, roasted

tomatoes and green beans 
Duck Breast

With duck confit risotto, broccolini and baby carrots
Grilled Pork Chop

With apple chutney, whipped sweet potato, vegetable
medley

Braised Short Ribs
With horse radish whip, capers, roasted potatoes,

asparagus

Menu subject to change


