Appetizer %‘

Seafood Bouchon

Shrimp, Scallops, Lobster, Fresh dill Vin Blanc in puff pastry %
New England Clam Chowder
Roasted Vegetable & Quinoa Stuffed Mushroom (vegan)
Butternut Squash Ravioli
with sage emulsion (vegetarian)
Thanksgiving Spring Roll
with cranberry remoulade
Cabernet-braised Veal tips
with forest mushrooms, creamy polenta
Coconut Fried Shrimp
with sweet thai chili sauce

Fall Harvest Salad

Golden heirloom beets, dried cranberry, crumbled goat cheese,
white balsamic vinagrette

The Main Course

Roasted Native ‘Tom’ Turkey
Herbed-sausage stuffing, cranberry sauce, sweet potato, roast brussels
sprouts, Yukon gold potato, and classic American turkey gravy
Shrimp & Scallop Risotto
simmered in seafood stock, white wine, fresh herbs,
creamy imported Arborio rice
Faroe Island Salmon Terrine
baked with shrimp & scallops, finished with a lobster vin blanc
Roast Prime Rib of Beef
served au jus, twice baked potato and sauteed vegetable medley
Duckling Hamilton
orange grand marnier glaze, sweet potato puree
The 76 Famous Pork Chop
double-cut, Hudson valley apple-brandy glaze
Vegan Moussaka
a classic casserole made entirely with plant based ingredients

(vegetarian and gluten free)

Dessert

Baked Apple Crunch
with chantilly cream

Pumpkin Pie
with sweet cream and cinnamon
Chocolate Ganache Layer Cake
with raspberry coulis
Bourbon Pecan Tart
with chantilly cream, caramel drizzle

Adult price $79
Beverage, tax and gratuity additional




Jr. Menu Kids Menu:

Juniors 8-12yrs. $24 Children’s Menu up to 7yrs $17.76
Appetizer: The Major Andre
Clam Chowder Hamburger & french fries
Ravioli Cheeseburger & french fries
Spring Roll The Benedict Arnold
Coconut Shrimp Pasta with marinara sauce
Entrees: Pasta with or without butter

Jr. Turkey Dinner The Martha Washington

Chicken tenders & french fries

Jr. Prime Rib
Jr. Grilled Pork Loin
Jr. Burger For Thirsty Patriots
Milk- Chocolate milk-
Dessert Iced tea- Cola- Root beer
Baked Apple Crunch Lemon up- Ginger ale- Orange soda
With chantilly cream Juices: orange, apple, cranberry

Pumpkin Pie

with sweet cream and cinnamon

Chocolate Ganache Layer Cake

with raspberry coulis
Bourbon Pecan Tart

with chantilly cream, caramel drizzle




