
DESSERTDESSERT
choose one

BONE MARROW WHIPPED POTATOES

yukon gold potatoes,  cultured butter,  bone marrow, chives

WOOD-FIRED BRIOCHE STUFFING

toasted brioche,  heritage pork sausage,  roasted fennel

FIRE-ROASTED GREEN BEAN CASSEROLE

haricots verts,  roasted wild mushrooms, parmesan cream, crispy shallots

COAL-ROASTED HONEY-GLAZED CARROTS

brown butter,  ohio honey,  toasted pistachios

TURKEY PAN GRAVY

WHOLE WOOD-FIRED TURKEY

herb brined turkey,  slow roasted and finished over l ive fire with sage and brown butter

(expertly carved and prepared for effortless reheating)

CRANBERRY SAUCE

PARKER HOUSE ROLLS

cultured butter,  f ine herbs

BROWN BUTTER PUMPKIN PIE 

HERSHBERGER APPLE PIE

FYR THANKSGIVING FEAST TO-GOFYR THANKSGIVING FEAST TO-GOFYR THANKSGIVING FEAST TO-GOFYR THANKSGIVING FEAST TO-GO

SHOWCASESHOWCASE
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