Thursday, November 25th
12:00 pm - 7:00 pm

REDST O NE

AMERICAN GRILL

THANKSGIVING FEAST

3 BRING THE PLATE TO YOU. SECOND AND THIRD HELPINGJ‘ WELCOME
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sletl Ro “lsserle Turkey Garlic Mashed Potatoes, Sweet Potato Mashed
tl;lone Gravy or Mac&(heese ,

I l_;re_aﬂ “m“g = - Green Beans, Glazed Carrofs or —
‘ Asparagus

Pumpkin Pie, Pumpkin Cheesecake, |
Bourbon Pecan Pie, Chocolate Cake & Cookies

_ BRAISED BEEFSHORTRIB

Garlic Mashed Potatoes, =
Roasted Root Vegetables 34

LOBSTER-SHRIMP CAKES

~~~~~ = 3 Tomato Corn Salad, Sriracha Aioli,
Old Bay Fries 35 — e

g&; - HOUSE SALAD (GV)
> 1 : Tomato, Carrot, Cucumber, Red Onion,

—-Parmesan; Balsamic-Vinaigrette - - - oo 2250
entree 14 starter9 e e

CAESARSALAD — %
Romaine, Garlic Sourdough(:routons L, T

Parmesan, Caesar Dressmg 3
entree 14 starter 9

*An.automatlc 18% gratult}kwﬂl be added to all parties of-6 or mere.”
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REDSTONE THANKSGIVING TO GO

SLOW ROASTED ROTISSERIE TURKEY
GARLIC MASHED POTATOES
MASHED SWEET POTATOES

CORNBREAD STUFFING
MAC & CHEESE

CHICKEN AU JUS GRAVY

FRENCH GREEN BEANS WITH HERB BUTTER
BROWN SUGAR GLAZED CARROTS
CRANBERRY SAUCE
HOUSE SALAD
REDSTONE LODGE CORNBREAD
PUMPKIN PIE
BOURBON PECAN PIE

PUMPKIN CHEESECAKE

www.redstonegrill.com




