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MENU

3 COURSE MENU | $70 PER PERSON
3 COURSE KIDS MENU 12 & UNDER | $30 PER

APPETIZER
(choose one)
RADICCHIO & APPLE SALAD

pecans, feta, pickled shallots,

ROASTED CHESTNUT
apple cider vinaigrette

& CAULIFLOWER SOUP
brown butter, fried onions, chives
DINNER

Choice of entrée. Includes family-style sides for the table:
sausage & raisin stuffing, green bean casserole, mashed potatoes and cranberry sauce.
ROASTED SALMON
celery root remoulade

TRADITIONAL TURKEY

mashed potatoes & gravy
BROWN BUTTER & RICOTTA RAVIOLI

roasted mushrooms, sage, hazelnuts, pecorino

ROASTED PRIME RIB
horseradish cream & rosemary au jus

DESSERT

(choose one)

PECAN PIE
bourbon caramel + whipped cream

PUMPKIN CHEESECAKE
whipped cream + nutmeg

T&T FAVORITES
T&T CHARCUTERIE BOARD

§ meats + 3 cheeses \ 33

PIMENTO CHEESE & BACON JAM
ritz crackers \ 12
MAC & CHEESE OYSTERS ON THE HALF*
lumache, cheese fondue, half dozen (chef selection) \ 20
cornbread crumble \ 12 dozen (chef selection) \ 40
SEAFOOD PLATTER* CHILLED PEEL & EAT SHRIMP
oysters, peel & eat shrimp, creole seasoning + cocktail sauce
crab claws, marinated fish \ 53 half pound \ 16 | pound \ 32

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



