
THANKSGIVING 2017
STARTERS

BUTTERNUT SQUASH SOUP
sage crema / pumpkin seeds   7

HARVEST SALAD
grilled romaine / toasted farro / sun-dried cranberries / oranges /  

crumbled feta / toasted pecans pomegranate vinaigrette   13

TRADITIONAL THANKSGIVING
sausage & mushroom dressing / mashed potato duo /  

green beans & shallots / cranberry relish / giblet gravy     26

FLORIDA THANKSGIVING
CRAB-CRUSTED SNAPPER 

scalloped potatoes / steamed asparagus / lemon-horseradish beurre blanc   30

SELECTIONS FROM OUR DINNER MENU
ROASTED TOMATO SOUP 

artisanal crouton   7

CLASSIC CHOPPED SALAD   
mixed lettuce / asiago cheese / cucumber / tomato / carrot /  

chickpea / celery / roasted corn / green bean / red wine vinaigrette   10

CLASSIC CAESAR
romaine / parmesan reggiano / artisanal crouton / caesar dressing   9

ROASTED BEET SALAD   
baby arugula / spinach / roasted red & golden beet / cherry tomato / toasted almond /  

crumbled goat cheese / balsamic vinaigrette / sweet balsamic gastrique   14

10oz BUTCHER’S BLEND BURGER
leaf lettuce / tomato / red onion / pickle chips / challah bun   15

BURT & MAX’S FARMHOUSE BURGER
aged white cheddar / house-made bbq sauce / fried egg /  

applewood bacon / crispy onion / leaf lettuce / tomato / challah bun   19

BALSAMIC GLAZED 10oz PRIME FLAT IRON
truffle parmesan fries / lightly creamed spinach / béarnaise aioli   29

MAPLE MUSTARD GLAZED SALMON 
jasmine rice / lemon-wilted spinach   27

IDAHO RAINBOW TROUT
parsnip purée, baby carrots & green beans, lemon beurre blanc   26

DESSERTS
APPLE PIE BREAD PUDDING

Walnut Streusel, Vanilla Ice Cream, Apple Caramel   9

PUMPKIN-WHITE CHOCOLATE MOUSSE PIE
Graham Cracker Crust, Chantilly Cream   9


