
 
Chef Matthew’s Dinner Features 

 

 

Sweet Potato Fries 
Sweet Potato fries tossed with brown sugar seasoning and served with 

a side of cranberry aioli or drizzled with caramel $7 
 

 

Turkito (Thanksgiving Burrito) 
Oven roasted turkey, stuffing, and corn salsa rolled in a flour tortilla 

and served over a bed of mashed potatoes.  Then covered lightly with 

our homemade gravy and finished with a scallion garnish and 

cranberry sauce.  $12 
 

 

Pan Blackened Pork Chops 
Chef cut boneless chops rubbed with Cajun and pan blackened served 

with caramelized onions and a cranberry reduction.  

With your choice of 2 sides.  $16 

 

Fall Apple Walnut Chicken 
Char grilled chicken breast served over a butternut squash risotto cake 

and finished with a walnut apple cream sauce.  Served with house 

salad.  Single $16    Double $19 

 

Harvest Turkey Salad 
Fresh turkey breast char grilled and served on a bed of mixed greens 

with tomatoes, purple onion, dried cranberries,  

sweet potato fries, and Swiss cheese.  $13 

 
 

 


