U SEFAMARK

SEAFOOD & COCKTAILS

THANKSGIVING

AVAILABLE THURSDAY, NOVEMBER 27 | 4 PM - 9 PM

A LA CARTE

FIRST COURSE
BUTTERNUT SQUASH SOUP | 14

Roasted Hazelnuts, Smoked Bacon, Brown Butter Creme Fraiche

ENDIVE SALAD | 18
Fall Pear, Point Reyes Blue Cheese, Walnut Dressing

MAIN COURSE

DIESTEL FARMS ORGANIC TURKEY DINNER | 65

Sage Roasted Turkey Breast, Confit Leg Meat, Traditional Gravy,//
Potato Puree, Herbed Stuffing, Orange Cranberry Sauce //

. INCLUDES CHOICE OF SEASONAL TART
e WARM PECAN
—\ Vanilla Bean Ice Cream

TRADITIONAL PUMPKIN PIE
Whipped Cream




