SEAMARK «

SEAFOOD & COCKTAILS

THANKSGIVING

%M&%{m@, Tevember 28 77 30 an - 5 00////&
S135 PER PERSON

APPETIZERS
Served Tamdly Sple
WARM HOMEMADE FOCACCIA, Whipped Butter, Sea Salt, Rosemary
FRESH VEGETABLE CRUDITE, Green Goddess Dressing

ICED COLOSSAL SHRIMP, Housemade Cocktail Sauce
CLASSIC CAESAR SALAD, Romaine Hearts, Parmigiano, Garlicky Breadcrumbs

ENTREES
Soloct One

ROASTED ORGANIC TURKEY, Pan Gravy
PRIME NY STRIP STEAK, Bistro Sauce
SLOW COOKED SALMON, Lemon, Chives, Butter
POTATO GNOCCHI, Wild Mushrooms, Truffle, Parm

o .
OLD FASHIONED STUFFING, Mushrooms, Sage, Onions, Brioche
CREAMY POTATO PUREE, Chives
CRISPY BRUSSEL SPROUTS, Smoked Bacon, Walnuts

GLAZED CARROTS, Harissa, Honey, Sherry Vinegar
ROASTED CAULIFLOWER, Butter, Parmigiano, Breadcrumbs

DESSERT
e Fomily Hyle

PUMPKIN PIE | PECAN PIE | CHOCOLATE CHIP COOKIES | MINI BROWNIES | MINI CANNOLIS




