FIRST COUR

Wild Mushroom Tart
or
Cheese Plate with Baguettes,
Chutney, Fig & Nuts

SECOND COURSE

Butternut Squash Soup
or
Carrot & Ginger Soup

DINNER
THE TABLE

ENTREES

Organic Heritage Turkey with Rosemary
Chestnut Stuffing

Wild Mushroom Ravioli with Pine Nuts,
Thyme in a in Sherry-Shallot Cream Sauce

Cedar Plank Salmon with Soy Honey
Ginger Glaze

DESSERTS

Homemade Pumpkin Pie with Vanilla
Spice Ice Cream

Poached Pears with Honey Lavender
Coconut Cream (vegan)

*Excluding Gratuity.
Reservations required.

For inquiries, call 252-482-3641 or email helloeinnerbanksinn.com
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