
10/24/08

THANKSGIVING DAY A LA CARTE MENU

APPETIZERS

New England Clam Chowder $7

Pumpkin Soup, Toasted Pumpkin Seeds, Frizzled Sage $7

French Onion Soup $8

Salad of Arugula, Endive, Radicchio, Blue Cheese,

Dried Cranberry Vinaigrette $10

Field Greens, Pear Tomatoes,

House Dressing $8

ENTREES

Fresh Turkey,

Dried Fruit Stuffing, Candied Yams, Corn Pudding,

String Beans, Cranberry Relish $24

Pan Roasted Chilean Sea Bass, Champagne Vanilla Butter Sauce,

Over Chanterelle Mushrooms, Artichoke Hearts and Broccolini $28

Pork Scallopine, Vermouth Thyme Sauce

Oven Roasted Tomatoes, Jasmine Rice, Haricots Vertes $24

Herb Crusted Rack of Lamb,

Lamb Au Jus, Candied Yams, $32

Brussels Sprouts with Cranberry Butter

O’Neals’ Chicken Pot Pie $23

Penne Pasta,

Roasted Japanese Eggplant, Wild Mushrooms, Tomato,

Spinach, Fresh Herbs $18

O’Neals’ Hamburger

French Fries, Lettuce, Tomato, Onion, Pickle $12.95

O’Neals’ Turkey Burger,

French Fries, Lettuce, Tomato, Onion, Pickle $10

O’Neals’ Children’s Jr. Burger ,

French Fries, Lettuce, Tomato, Onion, Pickle $10



10/24/08

THANKSGIVING PRICE FIXE MENU

Served 1:30 p.m. till 8:00 p.m.

FIRST COURSE

Choice of:

Pumpkin Soup, Toasted Pumpkin Seeds, Frizzled Sage

Or

Salad of Arugula, Endive, Radicchio, Blue Cheese,

Dried Cranberry Vinaigrette

ENTREES

Choice of:

Fresh Turkey, Dried Fruit Stuffing, Candied Yams, Corn Pudding,

String Beans, Cranberry Relish

Three Course Meal $34 plus tax and gratuity

Children’s Portion $18.95 plus tax and gratuity

Pan Roasted Chilean Sea Bass,

Over Chanterelle Mushrooms, Artichoke Hearts and Broccolini

Champagne Vanilla Butter Sauce

Three Course Meal $40 plus tax and gratuity

Herb Crusted Rack of Lamb,

Lamb Au Jus, Candied Yams,

Roasted Brussels Sprouts with Cranberry Butter

Three Course Meal $42 plus tax and gratuity

DESSERT

Choice of:

Chocolate Roulade

Pecan Pie

Pumpkin Pie

Your Choice of Maple Walnut, Ginger or Cinnamon Ice Cream

Coffee, Tea or Decaffeinated Coffee


