
  

  

 
 

A LA CARTE THANKSGIVING MENU  
  

Soup (by the quart)  
Pumpkin- 10  

Corn chowder-10  
  

Salads (serves 6-8)  
Grilled fennel, orange segments, crumbled Goat cheese, 

mixed baby greens, candied pecans, citrus vinaigrette – 33  
Baby arugula, baby mozzarella, exotic tomatoes, balsamic vinaigrette - 35 

  
Main Dishes  

Oven roasted fresh turkey (10-12 lbs) - 80  
 Balsamic-tomato braised short ribs - 120 (6 units)  

  
Side Dishes  (serves 8)  

Apple, dried cranberry, pecan stuffing – 36  
Our classic cream butter mashed potatoes – 35    

 Pumpkin and potato mash with caramelized onions - 36  
 Roasted Butternut squash, turnips, baby bella mushrooms and red onions - 44   

 Honey-cinnamon roasted sweet potatoes and leeks – 37  
 Green beans, slivered almonds, garlic butter - 35  

  
Sauces (by the quart)  

Shallot, Thyme-scented turkey gravy - 11  
Cranberry, orange zest, ginger- 16  

  
Breads  

Buttermilk biscuits (one dozen) - 14  
Zak the Baker’s Walnut cranberry sourdough - 8  

  
Desserts  

Icebox’s Carrot Cake - 50  
White chocolate pumpkin cheesecake - 40  

Apple almond tart - 32  
Chocolate pecan tart - 32  

Flourless chocolate cake – 32  
Pumpkin tart - 25 


