THE BROOK TAVERN
THANKSGIVING
MENU

THURSDAY, NOVEMBER 26, 2020

THANKSGIVING DINNER SERVED
12 NOON TO 6 PM

TAKEOUT AVAILABLE
12 NOON TO0 5 PM

APPETIZERS
Carrot Bisque/Cranberry/Walnut {6} GF/V
Baked Oysters/Sausage/Cornbread/Sage {16}
Green Salad/Candied Pecans/Goat Cheese/Dried Cherries {10} GF
Baked French Onion Soup/Swiss/Provolone {8}

ENTREES

Fresh Oven Roasted Turkey/Gravy/Cranberry Sauce/
Sage stuffing {34}

Center Cut Sirloin Steak/Onion Crisps {35}
Pan Seared Faroe Islands Salmon/Pear Chutney/Balsamic {28} GF

Roast Spaghetti Squash/Honey/Brown Butter/
"Vegetable Sausage” {25} GF/V

Dinner served with fresh baked bread, mashed potatoes
and autumn vegetables

DESSERTS
Pumpkin Pie/Whipped Cream {7}
Apple Pecan Cobbler/Vanilla Ice Cream {9}
Flourless Chocolate Torte {7} GF

ADDITIONAL SIDES {8}
Roasted Brussels Sprouts/Apples/Raisins/Cider GF/V
Sweet & Sour Parsnips GF/V
Candied Bacon Mashed Sweet Potatoes/Marshmallow GF

RESERVATIONS ARE RECOMMENDED  518.871.1473

139 UNION AVENUE, SARATOGA SPRINGS, NY THEBROOKTAVERN.COM



