
 
 

 

Traditional Thanksgiving Dinner 
   3-courses • 2025 

STARTERS:  (CHOOSE 1) ​
 

AWARD-WINNING LOBSTER BISQUE  
 

ROASTED BUTTERNUT SQUASH SOUP  (GF) 
Toasted pepitas, fried sage 
 

FRIED BRUSSELS SPROUTS ​
Spiced almonds, pancetta lardons, maple mustard glaze 
 

TRADITIONAL SHRIMP COCKTAIL (4) (GF) 
Jumbo shrimp, classic cocktail sauce,  lemon 
 

BABY SPINACH SALAD (GF) 
Dried cranberries, pistachios, Danish bleu cheese, maple vinaigrette​
​
 

ENTRÉES: 
 

 

Fresh Roasted Turkey  *    63 
WHITE & DARK MEAT, TRADITIONAL STUFFING, PAN GRAVY, CRANBERRY RELISH  
 

Prime Rib of Beef Au Jus (GF)  75 
SLOW-ROASTED ANGUS, HORSERADISH aïoli 
 

Fresh Atlantic Haddock Thermodore  72 
Lobster Thermador sauce​
 

Grilled Atlantic Salmon (GF)  68 
sustainably farmed Cutlers Cove fillet, Maltese sauce 
 

ABOVE ENTRéES SERVED WITH WHIPPED POTATOES, ​
ROASTED BUTTERNUT SQUASH and GREEN BEANS 

 

Mushroom Hut Risotto   54  
Asparagus tips, radish, baby bell peppers 

*GLUTEN-FREE MODIFICATIONS ARE AVAILABLE, PLEASE TALK WITH YOUR SERVER  
PLEASE NO SUBSTITUTIONS  

DUE TO HIGH VOLUME, WE ARE UNABLE TO PROVIDE MORE THAN ONE CHECK PER TABLE. ​
 

​
​

DESSERTS: (CHOOSE 1) ​
 

PUMPKIN PIE • BLUEBERRY PIE • PECAN PIE • APPLE PIE  
CHOCOLATE OBLIVION* 
PIES served with freshly whipped cream  • add à la mode: $5  

LOCALLY-ROASTED COFFEE  4.50 • TEA 4.50 • ESPRESSO 6 • CAPPUCCINO 7​
 

 

 



 

 
​

THANKSGIVING AT CLAY HILL FARM ​

​
Kid’s Menu 

Children under 12​
 

Baby carrots w/ Ranch dressing​
_____​

 

 Turkey - MASHED POTATOES AND GRAVY​
Prime Rib- w/potatoes​

Pasta & Cheese ​
​

Served with Green beans ​

​
includes a scoop of vanilla ice cream  

​
$21 

 
 


