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HENRY CLAY

INN°®

Thanksgiving

3-Course (choose 1 of each)
$70 per Adult | $35 per Child (under 12)

$25 Cocktail Flight Add-on
A taste of the season in three — maple, apple & vanilla

First Course

Brown Butter Scallops ®
brown butter, cranberry gastrique, popcorn shoots

Butternut Squash Bisque ¢/ ¥
squash, cream, pumpkin seeds

¥ %
§ Second Course l?
é Served with bread for the table”
Q X

b Traditional Dinner

* turkey, stuffing, green beans, cranberry sauce, gravy *

Imperial Dip Stuffed Swordfish
risotto, squash

Roasted Vegetable Lasagna 7/
topped with caponata

Third Course

Apple Pie” ¢
vanilla ice cream
Pumpkin Pie* ¢/
pumpkin seed tuile, vanilla whipped cream,
cranberry sorbet

Chocolate Mousse Cake* ¢/
red wine spiced poached pears, hazelnut praline ice cream

¢) Vegetarian ) Vegan X Gluten Free
*Gluten-free option upon request.

Please tell your server of any allergies and dietary restrictions
and the kitchen will be happy to make changes when possible.
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