
e d s o n  hil l
thanksgiv ing

november 28, 2024

to start

Standish Shore Baked Oysters
creamed spinach | crispy pancetta | parmesan | meyer lemon

|  optional enhancement  |  26 per 1/2 doz.  |

Local Cheese Board for Two
chef’s selection of four local artisan cheeses

crostini | assorted house-made pickles | fruit preserve | honeycomb
|  optional enhancement  |  34 ea  |

Parker House Rolls
6 fresh baked rolls

butter trio: cinnamon & honey | lemon & herb | salted & whipped
|  optional enhancement  | 12  |

first course
| choice of one |

Arugula & Apple Salad
honeycrisp apples | bayley hazen blue | black currants

candied walnuts | cranberry vinaigrette

Caramelized Butternut Squash Bisque
maple | crème fraîche | fall spice 

Fried Brussels Sprouts
smoked maple | pignoli dukkah | fl akey salt

entree
| choice of one |

Turkey Roulade
traditional stuffi ng | cheddar mashed potato | green bean casserole

cranberry chutney | herbed gravy 

Red Wine Braised Wagyu Brisket
cheddar mashed potato | green bean casserole

crispy oyster mushrooms | bordelaise

Squash & Goat Cheese Lasagna
butternut squash & zucchini | sage cream | chèvre | grana padano 

dessert
| choice of one |

Southern Pecan Pie
whipped cream | maple ice cream

Apple Tart
puff pastry | apple butter | cinnamon crème anglaise

sesame brittle | vanilla ice cream 

Pumpkin Pie
cinnamon whipped cream | vanilla ice cream


