Main Plates
Turkey Dinner

turkey, garlic mashed potatoes with turkey gravy, fried Brussels
sprouts, cornbread stuffing and house-made orange zested
cranberry sauce. 21

Good Morning!
(Served 9am to 3pm)

Stuffed Acorn Squash

Sweet Potato Latkes

served with vanilla mascarpone cream and house-made bourbon
apple sauce. 9.5 Vegetarian

a ring of roasted acorn squash, stuffed with shittake mushroom
risotto and served with Brussels sprouts. 18 Vegan
Add cheese for $1		

Crab Cake Benedict

Turkey Pot Pie

Caramelized Onion Benedict

Not a Turkey Burger

with roasted red pepper and old bay seasoning topped with housemade hollandaise sauce and served with home fries. 14
smoked gouda cheese, caramelized onions and arugula, topped
with a red wine poached egg and house-made hollandaise sauce.
Served with home fries. 12 Vegetarian

Classic Rocker

two eggs any style with home fries and bacon, house ground
sausage or veggie sausage. 10
Add med rare hanger steak for $5 Add turkey for $5

Pumpkin French Toast

served with maple cinnamon whipped cream and cinnamon
cranberry compound butter. 9 Vegetarian

Curry Pumpkin Hash

Brussels sprouts, house roasted pumpkin, kale, and pepita seeds
tossed in a curry pumpkin pomegranate sauce. 14.5
Add a red wine poached egg for $2 Vegan , Gluten Free

Grilled Cheese and Soup

smoked gouda and havarti cheeses, sliced apples and
cranberry sauce grilled on rustic white bread. Served with
acorn squash soup. 11 Vegetarian
Sub pumpkin black bean chili for $1

Starters
Cracked Wheat Dinner Rolls

basket of three warm rolls, served with cranberry cinnamon
butter. 5 Vegetarian

Buttermilk Cornbread

three warm pieces, served with clover honey butter. 6 Vegetarian
topped with pepita seeds 4/cup 6/bowl Vegetarian

Pumpkin and Black Bean Chili

Kids Pumpkin French Toast

challa french toast, topped with powdered sugar. 7.5 Vegetarian

Grilled Cheese

made with house roasted pumpkin and fire roasted green chiles.
5/cup 8/bowl Vegan

Sweet Potato Poutine

sweet potato fries, topped with vanilla mascarpone cream,
cajun spiced pecans and maple candied bacon. 11

served with sweet potato fries. 7.5 Vegetarian
turkey, served with garlic mashed potatoes and gravy.

half pound Oregon raised Kobe beef patty, grilled onions, smoked
gouda cheese, aioli and arugula served with sweet potato fries. 15

Acorn Squash Soup

Kids

Mini Gobblers

roasted turkey, carrots, potatoes, peas and green beans in a
savory sauce, topped with buttery filo dough . 16

7.5

Salads
Harvest Chop

Fried Brussels

tossed with lemon, chili flakes and asiago cheese. 9

Savory Bread Pudding

Caramelized onion, leak, goat cheese and bacon lardons topped
with a dressed frisée salad. 8.5

chopped romaine, dried cranberries, pickled Brussels sprouts and
shaved parmesan tossed in a pumpkin pomegranate vinaigrette. 9
Vegetarian, Gluten Free (can be made Vegan)
Add medium rare hanger steak for $6 or add chicken for $5

Dessert Specials

Southern Squash

house made, served with maple cinnamon whipped cream.

Pumpkin Pie

arugula, roasted acorn squash, goat cheese and Cajun spiced
pecans, tossed in citrus vinaigrette. 9
		
Vegetarian, Gluten Free (can be made Vegan)

Apple Roses

Side Salad

Chocolate Mousse

arugula, sliced cucumber and shaved radish. 6 Vegan, Gluten Free

6 Vegetarian

thinly sliced apples rolled in puff pastry, served with Tillamook vanilla
ice cream. 6 Vegetarian
with whipped cream and dark chocolate shavings. 6 Vegetarian, Gluten Free
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