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FESTIVE GREFTINGS LUNCHFON MENU 2026

SOUPS
She Crab Chowder with Herb Croutons
Carrot & Nutmeg Topped with Toasted Almonds

SALADS

Winter Leaves
With Apple Wood Smoked Bacon &~ Maple Walnut Dressing.

Ever Greens
FPassion Fruit Vinaigrette, Golden Fried Brie and Artisan leaves

ENTREES
Traditional Turkey
Herb Bread Stuffing and Bacon Wrapped Sausage
Sauté Rock Fish
Red Grape &~ Dry Vermouth Beurre Blanc
Grilled Sirloin Of Beef
Baked Vine Ripe Tomato Sauce Au Poivré

Wild Mushroom Risotto
Forrest Mushrooms &G~ Asparagus
AFTERS

Christmas Pudding & Brandy Sauce
Mad Hatters Daily Selection Choices

Cl’lOiC@ O{ TWO Cour ses {OY $46, Three Courses {OY $54 oY Four CO’LIYSGS {OY $6Q



