
Thanksgiving Day Dinner 2008 

REEF AND BEEF 
Filet Mignon and Australian Lobster Tail 46.95 

Filet Mignon and Roasted Prawns 30.95 
Medallion of Australian Filet Mignon 27.95 

garlic mashed potatoes,  white truffle- muscat  butter 
 cabernet veal reduction and crispy onion strings 

Porcini Dusted Premium New York Steak 27.95 
russet potato steak fries, blue cheese fondue 

and steamed blue lake green beans 
 

SHELLFISH AND PASTA 
Dungeness Crab Ravioli  18.95 

pancetta toy box tomato ragout and vella jack cheese sauce 
Roasted Australian Lobster Tail 45.95 
with lemon chive rice pilaf and drawn butter  

Seafood Cioppino 23.50 
clams, mussels, prawns, fresh fish, crab and sausage in a spicy roasted tomato-fennel broth 

Grilled Gulf Prawn Skewers 18.95 
roasted garlic mashed potatoes, wilted spinach, thai chili and citrus butter 

 

FINFISH  
Blackened Pacific Red Snapper Gumbo 18.95 

with andouille sausage, red onions, sweet peppers, and okra over steamed rice 
Macadamia Nut Crusted Halibut 23.95 

with brown butter, lemon chive rice pilaf 
Char Grilled Scottish Salmon 22.95 

sweet potato blinis, braised red chard 
with a melted leek and candy cap mushroom vinaigrette 

 

SIDES 
Four Roasted Jumbo Gulf Prawns 9.95 

Grilled Asparagus 4.00 
Australian Lobster Tail 32.95 

 
 
 
 

FOR THE KIDS
Turkey Dinner 9.95 

and selections from our children’s menu 

Oven Roasted “Diestel Ranch” Turkey 25.95 
with garlic mashed potatoes, natural gravy, pancetta-sage stuffing, 
 candied sweet potatoes, cranberry sauce, green beans almandine  

and pumpkin cheese cake for dessert 


