
 

 

 

 

 

 

thanksgiving menu 
 

$95 per person 
 

Thursday, november 26, 2015 
 

 

appetizers 
 

 
panko breaded maryland style crab cake 

 
butternut squash veloute 

 
roasted amish beets salad 

 
 
 

entrees 
 

 
12oz usda prime new York strip steak 

Macaroni gratin, sautéed mix mushroom, roasted asparagus, peppercorn sauce 

 
pan seared halibut 

Artichoke, braised leek, artichoke black truffle sauce 

 
roasted amish golden turkey 

Mashed potato, 

 
 
 

desserts 
 

 
traditional pecan pie 

 
bourbon pumpkin cheesecake 

 
chocolate decadence 

 
 

20% GRATUITY WILL BE ADDED FOR PARTIES OF SIX OR MORE 
 

CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS INCREASES 
YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 

 
FOR PARTIES OF 8-14, PLEASE INQUIRE ABOUT THE DECANTER FAMILY TABLE 

 
 

CHEF DE CUISINE GYO SANTA 

 

 


