IRREGARDLESS

Thank you for celebrating your Thanksgiving with us! Please be considerate to those that
are waiting for your table after you have finished dining

Starters & Salads

BLACKEYED PEA FRITTERS VG GF MIXED GREENS SALAD VG GF
Smoked tomato jam | 8 Shallots | radishes | crispy garbanzo | sumac vinaigrette | 11

CRISPY ZUCCHINI  veG

lemon aioli | 12 GRILLED ARTISAN ROMAINE  VEG
Sesame caesar | parmesan | pickled radishes | toasted
ROASTED EGGPLANT DIP VG breaderumbs | 1

pomegranate | mint | crispy shallots | fried pita | 12

Entrees

ROASTED TURKEY GF
Cornbread stuffing | cranberry chutney | green bean
casserole | brown gravy | 38

SMOKED PRIMERIB  GF
Garlic mashed potatoes | braised sweet onion

rosemary jus | 47

MARINATED GRILLED SALMON GF
Qa l a carte 1 0 Tomatoes and cannellonibean stew | preserve lemon | 38

Romesco | crispy wild mushrooms | 30
BRUSSELS SPROUTS VG GF

COLLARD GREENS VG GF LINGUINI ARRABBIATA VG GF

Fried eggplant | stewed tomatoes | basil | parmesan | 25
GARLIC MASHED POTATOES GF

SWEET POTATOES VG GF

VG Vegan
VEG Vegetarian
GF Gluten Free

A 20% service charge will be added to parties of five or more guests.
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ltems marked with the Symbol are cooked to order or contain undercooked ingredients. Consuming raw
or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk for
foodborne illness.
Please inform your server of any food allergies.
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