Stella’s Thanksgiving Menu

Appetizers:

Crispy Cornbread Stuffing Sausage Stuffing Bites, Cornbread Batter, Orange Blossom Cranberry Jam &
Classic American Turkey Gravy 15

Cinnamon Roasted Sweet Potato Medallions, Bruleed Marshmallow Fluff, Amber Maple Syrup Beurre Blanc,
Toasted Pecans & Frosted Cornflake Garnish 14

Salads:

Oven Roasted Maple Glazed Carrots, Goat Cheese, Cranberries, Toasted Almonds, Arugula
Honey Thyme White Balsamic Vinaigrette Half 9 Full 18

Classic Caesar Half 7 Full 14

Zuppa Del Giorno:

Cream of Sweet Potato with Créme Fraiche & Topped with Crouton Crumble 7

Breakfast Entrees:

Thick Cut Challah Bread with Bourbon Pecan Glaze, Vanilla Bean Créme Anglaise, Shortbread Cookie Crumble,
Candied Pecans & Crispy Bacon 17

Oven Roasted Turkey, Root Vegetable Hash, Shallots, Brussels, Rosemary Butter, Sunny Side Eggs,
Toasted English Muffin & Spiced Cranberry Jam 20

Croque Monsieur Egg in a Hole, Honey Ham, Gruyere, Pan Fried Texas Toast, Eggs, Classic Nutmeg Bechamel, Arugula
Shaved Parmigiano Micro Salad 18

Pasta Entrees:
Chicken Parmigiano with Spaghetti, Shaved Parmigiano & Basil Floret 26
Homemade Penne, Bolognese, Melted Mozzarella, Whipped Ricotta, Shaved Parmigiano & Basil Floret Garnish 27

Entrée Features:

Classic Ham Plate, Mashed Potatoes, Maple Brussels, Root Vegetable Medley, Cornbread Stuffing, Turkey Gravy &
Cranberry Sauce 24

Maple Glazed Smoked Salmon, Sweet Potato Puree, Anjou Pear Winter Slaw, Candied Walnuts, Pan Seared Smoked
Salmon, Amber Maple Glaze, Crispy Pear Chip Garnish 31

Oven Roasted Turkey Plate, Mashed Potatoes, Maple Brussels, Root Vegetable Medley, Cornbread Stuffing,
Turkey Gravy & Cranberry Sauce 23

16 oz Prime Rib crusted with Dijon & Herbed Breadcrumbs, Mashed Potatoes, Butter Poached Leeks & Peas,
Horseradish Whipped Cream 56

Family Sides:

Maple Brussels 10 Mashed Potatoes & Turkey Gravy 10
Root Vegetables Medley 10 Cornbread Stuffing 10

All bills paid by credit card are subject to 3.5% non-cash adjustment




