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FINE FOOD

Birmingham, Alabana

LET US GIVE THANKS
NOVEMBER 27™ 2025

STARTER
FALL SOUP
smoked chicken, wild rice, mushrooms, cream
ROASTED BUTTERNUT SQUASH SALAD
mixed greens, orange vinaigrette, candied walnut, feta,
cranberry, balsamic glaze
WALNUT & CREMINI PATE
gluten free crostini
SMOKED SALMON SAVORY CHEESECAKE
toasted lavash

ENTREE
OVEN ROASTED TURKEY BREAST
mashed potatoes, haricots verts, cornbread-sausage dressing,
cranberry compote, pan gravy
MAPLE GLAZED CHILEAN SALMON

parmesan spinach & red pepper risotto, grilled asparagus
BRAISED SHORT RIB

veal demi glace, balsamic cremini mushrooms, parmesan

mashed potatoes, crispy brussels
VEGAN LENTIL LOAF
molasses roasted carrots, Thai quinoa blend

DESSERT
BOURBON PECAN BREAD PUDDING
ice cream, hard sauce
PUMPKIN CARAMEL POT de CREME
spiced chantilly
MISSISSIPPI MUD PIE
Kahlua reduction
Poached Pear
sorbet

$70 Per Adult - $30 Per Child
(excluding beverage, tax, and gratuity)
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