MARID'S PLACE RESTAURANT PRESENTS

THANKSGIVING DINNER

November 24th- Z:00pm to 3:00pm

FIOUR COURSE DINNER FREE THE WINE 4[|

345 Per Person (Excluding Tax & Gratuity) f [|FF
f
SZH (Children under Il years of age) *4 )‘»"Z/
Menu is Subject to Change Y S ALL BOTTLED WINE
‘ | PRICED OVER S70

%

First Course
Wild Arrugula with Roasted Beets, Burrata,
Fleur de Sel & Balsamic Vinaigrette

Second Course

Sweet Potato Ravioli

with Sage Butter, Hen of the Woods
Mushrooms & Parmigiano Reggiano

Third Course

Roasted “Diestal Farms Free Range” Turkey
with Celery Root Puree Rosemary Jus d' Roti
and Eleonora’s Cranberry Agrodolce

Dessert Course

Trio of Petite Desserts

Valrhona Chocolate Cake with Ginger Ice Cream
Spiced Butternut Squash Creme Brulee

'T H A N K'S _ ‘ I N C' Green Apple Sorbet with Calvados
CALL FOR RESERVATIONS #351.684.7753 - VISIT US AT WWW.MARIDSPLACE.COM




