FRIENDS LAKE INN

Starters

Whipped Goat Cheese with Candied Black Peppercorn
crispy bacon, chopped dates, fresh chives, toast points

Coconut Curry Pumpkin Soup v/gf/df
fresh ginger, coconut milk, toasted pumpkin seeds
with crab +7

Acorn Squash Salad with Tahini Vinaigrette v/gf
candied pecans, red onion, spinach, arugula

First Course

Bone Marrow Bread Pudding
brioche bread, custard, fresh chives

Scalloped Oyster Gratin
leeks, bacon, cream, dry vermouth, cracker crust

Roasted Butternut Squash Ravioli
lemon sage brown butter, shaved parmesan, candied walnuts

Main Course

served with roasted cranberry sauce,
french rolls, and cinnamon butter

Traditional Roasted Turkey Dinner
housemade stuffing, whipped potato,
green beans almondine, macaroni & cheese, turkey gravy

120z NY Strip Steak
mashed potato, vegetable medley, chop sauce

Strawberry Halibut
roasted baby carrots, saffron rice,
strawberry butter, toasted almonds

Coriander Roasted Carrot Pot Pie vg
corn, edamame, green beans, potato, puff pastry crust

Family Style Sides | +10 each
Green Bean Almondine
Macaroni & Cheese

Mashed Potato with Gravy
Roasted Baby Carrots with Tops
Stuffing

Dessert
served with coffee or tea

Pumpkin Pie, Pecan Pie, or Apple Cranberry Pie
served with housemade whipped cream

four course prix fixe menu | adults 59, children under ten 29
expertly chosen wine pairing for each course | 40



