
V A L L E Y  R O C K  L O D G E

Thanksgiving
F O R  T H E  T A B L E

WA R M  J U M B O  L U M P  C R A B  &  L E E K  G R AT I N
Toasted Sourdough

C O U N T RY  H A M  A N D  C H E D DA R  B I S C U I T S
Hudson Valley Apple Butter

O R A N G E  A N D  C R A N B E R RY  B A K E D  B R I E · VG
French Butter Puff Pastry

F I R S T  C O U R S E
W I N T E R  H A RV E S T  S A L A D · VG  &  G F

Artisanal Chicories, Honeycrisp Apple, Roasted Butternut Squash,
Point Reyes Blue Cheese, Celery Leaves, Hazelnut Vinaigrette

O R

B U T T E R N U T  S Q UA S H  B I S Q U E · VG  &  G F
Maple Crème Fraîche, Spiced Apple Compote, Rosemary

S E C O N D  C O U R S E
H E R B - ROA S T E D  H E R I TAG E  T U R K E Y · G F

Dark Meat Roulade, Cranberry Relish, Pan Jus
RO S E M A RY  A N D  P O RC I N I - C R U S T E D  S L OW- ROA S T E D  P R I M E  R I B · G F

Au Jus, Horseradish Cream
C H E S T N U T  A N D  M A I TA K E  M U S H RO O M  W E L L I N G TO N · VG

Bloomsdale Spinach, Madeira Mushroom Jus

F A M I L Y  S T Y L E  S I D E S
WHIPPED YUKON GOLD MASHED POTATOES | Chives, Cultured Butter

SLOW-ROASTED SWEET POTATOES | Brown Butter, Spiced Pecans
SOURD OUGH DRESSING | Fennel, Celery, Sage

GREEN BEANS | Wild Mushroom Cream, Crispy Shallots
ROASTED BRUSSELS SPROUTS | Minted Yogurt, Toasted Walnuts, Sherry Fig Gastrique

WARM PARKER HOUSE ROLLS

D E S S E R T S
C L A S S I C  P U M P K I N  P I E | M AP L E  B O U R B O N  P E CAN  P I E | H U D S O N  VAL L E Y  D U TC H  AP P L E  P I E

$215 PER PERSON
P L U S  T A X  A N D  G R A T U I T Y

Parties of 1–5 guests will be seated at communal farmhouse tables.
Parties of 6–10 guests will be seated at individual tables.

O P E N  B A R ,  S O F T  D R I N K S ,  C O F F E E  &  T E A

T H U R S D AY,  N O V E M B E R  2 6 T H  ·  2 P M  –  5 P M
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