
Gluten Free Ⓖ   Vegan ✿   Vegetarian Ⓥ 
Hal’s Cafe

Thanksgiving Turkey Plate  
roast turkey, old fashioned turkey gravy,  

Yukon Gold mashed potatoes, traditional dressing,  
garlic green beans, Fireside cranberry relish, roll & butter    

31    
Kids Turkey Plate   15.50

Herb and Garlic Confit Crusted Prime Rib 
Yukon Gold mashed potatoes, red wine au jus,  

wood fire-roasted brussel sprouts & horseradish crema    
40

 Grilled Cranberry Glazed Steelhead 
pearl barley, herbs, hazelnuts, radicchio    

30

Chanterelle Polenta Cake 
roasted winter squash & sweet corn demi glaze    

26

Fall Caesar 
romaine, endive, brown butter brioche croutons, Parmesan   

12.50

Simple Green Salad 
mixed baby lettuces, marion berries, hazelnuts,  

briar & bramble vinaigrette    
11

Sweet Corn Bisque 
crispy pancetta, roasted corn, micro thyme    

12

Pecan Pie 
bourbon chocolate sauce & whipped cream    

11.50

Pumpkin Cheesecake  
served with pumpkin spice crème anglaise sauce &  

whipped cream    
7.50 Ⓥ
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