
 

 

 
THANKSGIVING 2016 

to start 
Robins Salmon Bisque 7.5/13 

Spinach Salad dried cranberries, toasted pecans, feta cheese, balsamic vinaigrette  6/9  v , gf 
Robin’s Garden Salad mixed greens, local market vegetables, sesame-citrus vinaigrette  7 v, gf  add blue cheese 2  
to share 
Garlic Bread cracked wheat sourdough, fresh garlic butter, parmesan cheese  7 
Crispy Brussel Sprouts blue cheese, sliced radish, toasted pine nuts, walnut vinaigrette  11 
Meze carrot-miso hummus, babaganoush, tzatziki, olives, roasted garlic, lavash crackers  12 v,gfo 
Crispy Vietnamese Spring Rolls kimchee, chilli oil, plum-ginger sauce  8  v 

Yam Chips Cajun spice, marshmallow fondue  8  gf 
Fried Oysters cornbread crumbs, creole aioli, scallions 13  

mains 
Braised Lamb Shank tarragon polenta, pancetta, green beans, sautéed onions, lamb Jus    26 gf 
8oz Chateau Top Sirloin scalloped sweet potatoes, wilted kale, baby carrots, mushroom brandy sauce  30  gf 
Roasted Turkey carved white meat, mushroom duxelle stuffed turkey leg, garlic mashers, pancetta, green beans, sautéed 
onions, cranberry sauce, roast turkey gravy 26  gfo 
Pan Seared Skuna Bay Salmon rice pilaf, wilted kale, artichoke caper relish, micro greens  28  gf 
Butternut Squash Ravioli brown butter, sage, wild arugula, green beans, shaved Pecorino Romano,  23 
Spaghetti Zoodles zucchini noodles, spaghetti squash, walnut parmesan,  
roasted bell pepper pomadoro, garlic crostini  22   v 
sides 6 
Garlic Mashed Potatoes 
House Made Cranberry Sauce 
Cornbread Stuffing 
Scalloped Sweet Potatoes 
Green Beans pancetta, sautéed onions 
desserts  
Apple pie house made apple pie, vanilla ice cream and bourbon caramel sauce  9 

Crème Brulee French vanilla bean, local berries  9 

Chef Rudy’s Pumpkin Pie  whipped cream, toasted pecan streusel topping  8 
Chocolate Pecan Pie  fresh whipped cream  9 
Heavenly Sundae mcconnell’s french vanilla or brazilian coffee ice cream, roasted pistachios, dark chocolate ganache, 
whipped cream, chocolate biscotti  9 

Chocolate Mousse Shooter dark chocolate mousse, shaved dark chocolate  4 
Pumpkin Cheese Cake pumpkin seed brittle, caramel sauce, whipped cream  9 
kids 
Turkey with mashed potatoes, broccoli   15 
Spaghettini with butter, parmesan   6 
 

A big thanks to all of my kitchen team under the direction of Executive Chef, Samuel Chesebro, who made this day  
possible for you. Also, to my service staff who gave up family time to serve you.  

Thank you, our guest, for being here and allowing us to serve you today. It is our pleasure! 
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