
 
 
 

THANKSGIVING MENU 
 

 
STARTERS 

 
CHARCUTERIE BOARD 

Small $38  (serves 4-6) 
medium $75 (serves up to 12) 

 Large $98+ (serves up to 20) 
For custom boards, please inquire. 

 
JUMBO COCKTAIL SHRIMP 

10 jumbo shrimp gently poached and served with sriracha cocktail sauce & lemons 
$37 

 
STUFFED BRIE 

2 lb wheel stuffed with choice of honey & hazelnuts, pesto or cranberry chutney. served with a baguette & 
grapes. 

$35 
 

ANI’S DUCK LIVER MOUSSE 
Duck Livers sautéed with shallots, served with sea salt baguette 

$12 |$25 | $40 
 
 

VEG 
  

SIGNATURE ROASTED ROOT VEGETABLES 
Carrots, parsnips, sweet potatoes, butternut squash & cipollini onions roasted with fresh herbs,  & a touch 

of brown sugar 
 

ROASTED BRUSSEL SPROUTS 
with bacon lardons & shallots or cranberries & goat cheese 

 
CHARRED GREEN BEANS  

with grain mustard cream sauce on the side 
 

GLAZED BABY CARROTS 
with cumin, honey & dill 

 
All veggies $22, serves 4 

 



397 CROMWELL AVENUE ROCKY HILL CT 06067 
#860.500.7104 

 

THE TURKEY 
 

FRENCH CUT ROASTED TURKEY BREAST- 7 lb average  
Served with turkey au jus.  

$65 
    
 

SIDES 
 

ROASTED GARLIC MASHED POTATOES 
Yukon gold potatoes mashed with roasted garlic, butter & heavy cream 

$22 
 

DAUPHINDOISE POTATOES  
Sliced potatoes layered and slowly oven baked with heavy cream 

$ 24 
 

CAULIFLOWER GRATIN 
Cauliflower baked with cheese, cream & panko 

$26 
 

TRADITIONAL SAGE STUFFING 
House-made stuffing bread with shallots, leeks, butter, fresh sage. Vegetarian. 

$ 20 
 

OYSTER CORNBREAD STUFFING 
Local oysters, leeks & house-made cornbread 

$28 
 

SIGNATURE SAUSAGE & CHESTNUT STUFFING 
pork sausage, roasted chestnuts, sage & Challah bread 

$26 
 

CRANBERRY & ORANGE RELISH 
$9| $ 13 

 
MARSALA GRAVY 

with drippings & Marsala wine 
$ 9 | $18 | $24  

 
AU POIVRE GRAVY 

with cognac, peppercorns & touch of soft cream 
$ 11 | $20 | $36 

 
 
 

 
*We aim to meet all special requests. Please inquire. 

*Payment is due upon ordering 


