
  
 
 
 
 

 

Special Thanksgiving Menu 
November 28,2023 

 

 

Salads 
Your choice of: 

 
Quinoa Salad with Fruits and W h i t e  Tico Cheese 

 
Quinoa base with lettuce, fresh ripe cherry tomatoes, cucumber, Tico cheese, 

papaya, watermelon, pineapple & grated fried banana served with a mustard 

dressing & chia. 

Roasted Beetroot, Spinach & Mandarin Salad 

 
Lettuce, cucumber, beetroot, Mandarin slices, spinach fritters & caramelized almonds 

accompanied with a blackberry & herb dressing. 
 

Soups 
Your choice of: 

 
Mushroom Cream 

 
Delicious mushroom cream prepared f r o m  fresh herbs; cream & quinoa accompanied 

with diced toasted homemade bread. 

Vegan Bisque with Bell Peppers 

Combination of bell p e p p e r s ,  leeks, zucchini, squash & herbs steeped in a vegetable 

stock with coconut milk. 
 

Main Course 
Your choice of: 

Roasted Turkey with House Gravy & Cranberry Compote 

 
Fresh   Turkey, slowly roasted to perfection and served with stuffing (bread, raisins, 

apples & almonds) house gravy and cranberry compote accompanied with 

pumpkin, mashed potatoes & carrots, green beans, and broccoli. 

Beet and Risotto 

A mixture of arborio rice, beetroot, garlic, onions and Tofu, 

scented with white wine 

Dessert 
Your choice of: 

 
Pumpkin Pie or Pears Borgoña 

 

 

$60.00 per Person 
 

Does not include 13% 

   
  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Sales Tax and 10% Service Charge 


