Thanksgiving
at the

Mile Away Restaurant

All dinners are priced at $30.95 and include a choice
of one appetizer, salad, entrée and dessert.
Appetizers

Salads

included:
Fresh Fruit Plate with Sorbet,
Seasonal Country Paté,
Swedish Meatballs or Corn Chowder

Caesar Salad

or substitute:
Shrimp Cocktail ............. $8.95
Onion Soup Gratinée ..... $5.95

Tossed Salad
Blue Cheese, Ranch, Raspberry Vinaigrette
or Balsamic Vinaigrette

Entrées
* Roast Turkey Dinner served with mashed potatoes, butternut squash, a medley of peas and pearl onions,

cranberry sauce and our traditional stuffing
Entrées below include a choice of potato: swiss potato, rice pilaf or mashed potato and
vegetable: butternut squash; a medley of peas and pearl onions; pickled beets or applesauce
* Choice Prime Rib # au jus
* Wienerschnitzel tender veal pounded, breaded, and sautéed until golden brown
* Veal or Chicken Marsala medallions sautéed with fresh mushrooms in a Marsala wine sauce

Baked Stuffed Acorn Squash stuffed with mixed nuts, grains, wild rice, quinoa,
dried cranberries and roasted butternut squash, drizzled with a maple glaze
Baked Stuffed Jumbo Shrimp shrimp with our seafood stuffing and newburg sauce
* Maple Glazed Salmon atlantic salmon seared with a caramelized maple glaze

Broiled Scrod topped with an herb crumb crust and lemon butter sauce

Desserts
Cheesecake Du Jour
Bittersweet Flourless Chocolate Cake
Pumpkin Pie
Pecan Pie
Bread Pudding Du Jour

Ice Cream Puff
Chocolate Mousse Cake
Lemon Marscapone Cake
Sorbet

*Children under 12 may order a smaller portion of any of the above starred items ... $20.95
An 19% gratuity is added to large parties. Holidays are our busiest days of the year. We book reservations
every 2 hours on your table. We try our best to seat you on time and your cooperation is greatly appreciated.
#Consuming

raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

