SEAFOOD CHOPHOUSE ‘«

@/Z

STARTERS MBER 2m,
96 Butternut Squash and Apple Bisque 1 ]AM‘SPM

Black Pearl House Salad
Ly Shrimp Cocktail
107@ Littleneck Clams Oreganata
S\ Charcuterie Board
Assorted Dinner Rolls

MAIN DISHES

SELECT 1

TRADITIONAL THANKSGIVING DINNER
Sliced Turkey, Cornbread Stuffing, Mashed Potatoes, Gravy, Candied Yams, Cranberry Compote
Roasted Brussel Sprouts
PRIME RIB AU JUS
Thick cut Prime Rib, Mashed Potatoes, Roasted Brussel Sprouts, Natural au jus
GRILLED WILD SALMON
Simply Grilled, Served with Wilted Spinach and Wild Rice
TRUFFLE MAC N CHEESE WITH LOBSTER

Creamy Gruyere infused with Black Truffle, Poached Lobster finished with a golden crust of
breadcrumbs

DESSERTS

SELECT 1
Pumpkin Pie with Fresh Whipped Cream

wWarm Bourbon Pecan Pie A La Mode
ltalian Style Cheesecake with Fresh Whipped Cream

e Coffee, Teaq, Soft Drinks Included
AN s

LIMITED SEATING AVAILABLE
TAKING RESERVATIONS NOWI!
Call (631) 676-7025 or Visit Opentable
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