
	T H A N K S G I V I N G

ALWAYSGRINDIN.COM

E N T R É E S
CLASSIC HERB ROASTED TURKEY BREAST 
RICH GIBLET GRAVY, MAPLE-BOURBON CHESTNUTS FRESH 

CRANBERRY RELISH

BROWN SUGAR & PINEAPPLE GLAZED HAM 
SPICED PEAR CHUTNEY

	SUNCHOKE MISO GLAZED COD 
POMEGRANATE GREMOLATA

POMMES PURÉE 
YUKON GOLD POTATO, SWEET CREAM BUTTER

MAC & CHEESE
GRUYERE, VERMONT WHITE CHEDDAR, HERBED PARMESAN 

CRUMB

BROWN BUTTER SWEET POTATO CASSEROLE 
TOASTED MASHMALLOWS, CANDIED PECAN CRUMBS

CIABATTA & SAUSAGE STUFFING
CARROTS, CELERY, ONIONS, SAGE

SMOKED GOUDA GREEN BEAN CASSEROLE 
WILD MUSHROOM BECHEMEL, SHERRY, CRISPY SHALLOTS

GLAZED CARROTS & PARSNIPS  
MAPLE, ORANGE, SMOKED PISTACHIO PESTO

D E S S E R T S

BOURBON PECAN PIE

APPLE PIE

PUMPKIN PIE

SWEET POTATO HAND PIE

CINNAMON CHEESECAKE

CRANBERRY PANNA COTTA (GF)

PUMPKIN SHORTBREAD COOKIES

 MINI CHOCOLATE CHIP COOKIES

“NASHVILLE HOT” DEVILED EGGS 
CRISPY CHICKEN SKIN 

PIMENTO CHEESE FRITTER
TOMATO JAM

BUTTERNUT SQUASH & KALE SALAD
QUINOA, HONEY-ROASTED BUTTERNUT SQUASH, CANDIED 

WALNUTS, FETA, APPLE, DRIED CRANBERRY, CHARDONNAY 

VINAIGRETTE

SHRIMP COCKTAIL
COCKTAIL SAUCE, LEMONS

PETIT QUICHE FLORENTINE
SPINACH & GRUYERE CHEESE

LOBSTER BISQUE
MAIN LOBSTER MEAT, ROASTED TOMATOES, FINE HERBS

BREAD STATION
HOUSE-BAKED BISCUITS , SWEET CORNBREAD DINNER ROLLS, 

HONEY BUTTER, SELECTION OF LOCAL JAMS

A P P E T I Z E R S

C O C K TA I L S  $15

K I D S ’  C O R N E R

GOLDEN PUMPKIN				  
BACARDI 8 YEAR, PUMPKIN ORGEAT SYRUP, LUXARDO 

MARASCHINO, YELLOW CHARTREUSE, EGG WHITE

LOUISA’S LUCKY DAY			 
SKREWBALL PEANUT BUTTER WHISKEY, LOUISA’S COFFEE/

CARAMEL LIQUOR, COCOA BITTERS, COCONUT ESPRESSO SUGAR

ALL-AMERICAN CIDER			 
MICHTERS ALL-AMERICAN, CINNAMON AGAVE NECTAR SYRUP, 

LEMON JUICE, APPLE CIDAR, CINNAMON SUGAR

NUT-EE PROFESSOR			 
PECAN INFUSED MICHTERS ALL-AMERICAN, ALPINE WALNUT, 

FRANGELICO, TIKI BITTERS, ANGO BITTERS

PEPPERONI & CHEESE PIZZA

CREAMY MAC & CHEESE

CHICKEN TENDERS

STEAMED BROCCOLI

H A P P Y  T H A N K S G I V I N G
Our extravagent holiday buffet lets you and your loved ones feast to your heart’s content! 

*KIDS 12 & UNDER 1/2 OFF*11AM-5PM | $85 per person

Consuming raw or undercooked meats, poultry, seafood, shellf ish or eggs could increase your risk of contracting a food borne illness.
Prices are subject to 15% State Liquor Tax and are subject to an additional 9 .25% sales tax. 20% Gratuity will be added to all checks.


