
First Course
butternut squash bisque 

roasted squash + maple crème fraîche +
toasted pumpkin seeds + sage oil + crispy leeks

Main Course
Herb-Roasted turkey dinner

roast turkey breast + dark meat + Yukon Gold mash +
sage stuffing + maple-glazed root vegetables +

roasted Brussels sprouts with cider-Dijon dressing +
turkey gravy + cranberry-orange relish

Dessert
Spiced Pumpkin Cheesecake 

gingersnap crumble + salted caramel +
maple Chantilly + candied pecans

By The Beach
October 10 to 12 |  From 4:30 PM

3-course dinner | $69 per person
familiar favourites, thoughtfully prepared

Thanksgiving

 Vegetarian    Gluten-Friendly  

Please advise your server of any allergies prior to ordering.
Our kitchen is not 100% gluten-free.

Lunch Feature
October 10 to 12 |  11AM to 4PM

Turkey + Brie Sandwich | $26 
cranberry-orange relish + arugula + toasted sourdough

served with butternut squash bisque

Harvest

Taxes and gratuity not included. Available while quantities last.


