HUN
CLUB

steakhouse

FIRST COURSE

selec] one

BABY FRISEE AND APPLE SALAD
candied walnuts, shaved fennel, roasted shallots,
white wine poached potatoes, porcini vinaigrette

ROASTED BUTTERNUT SQUASH BISQUE
port wine reduction, amaretto cookie crumble

SECOND COURSE

SCECtH re

SLOW ROASTED TURKEY BREAST & THIGH
sage & sausage stuffing, whipped yukon potatoes,
sautéed haricot vert, cranberry preserves,
herbed turkey jus

HONEY BAKED HAM
candied yams, roasted brussels sprouts
with bacon & shallots, herbed carrots,
hazelnut praline

THIRD,COURSE

SUECH e

HOUSE-MADE BOURBON PECAN PIE
butter pecanice cream, salted caramel sauce

HOUSE-MADE PUMPKIN PIE
vanilla bean whipped cream, freshly grated cinnamon

MANY ITEMS ARE, OR CAN BE MADE GLUTEN FREE UPON REQUEST.
PLEASE ASK YOUR SERVER.

NOTICE: THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY, SEAFOOD
OR SHELLFISH MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.



