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THANKSGIVING

AROUND THE FARMERS’ TABLE

SHARE PLATES

BRIOCHE ROLLS

TRADITIONAL SKILLET CORNBREAD

honey butter | cranberry jam

FIRST COURSE

choose one

CORN BISQUE

rosemary romesco

TOASTED FARRO SALAD

black kale | pecorino-hazelnut vinaigrette

MAIN COURSE

choose one

ROASTED TURKEY
black pepper sage gravy

CRACKED PEPPER MOLASSES GLAZED HAM

black eye pea | red eye gravy

SOUTHERN FRIED CHICKEN

white cream gravy

ROCK SALTED CRUSTED PRIME RIB
+8 per person
farmers jus

ALMOND MUSHROOM CRUSTED WHITE FISH

lump crab lemon butter

PAN-FRIED DOUBLE PORK CHOP

sawmill chicken gravy

ACCOMPANIED BY

DOUBLE WHIPPED MASHED POTATOES
CRANBERRY RELISH
SWEET POTATOES WITH STICKY PECAN DRIED FIG STREUSEL
GREEN BEANS WITH HERB BUTTER
MAPLE ORANGE ROASTED AUTUMN VEGETABLES
CORNBREAD STUFFING

MEATLESS

MANY VEGETABLE MUSHROOM LOAF
vegan mash | gravy | green beans | roasted sweet potatoes
maple-orange roasted autumn vegetables

f—

35 per person

20 for children under twelve
beverages, taxes & gratuity not included

Not all ingredients are listed. Please inform your
server if you have allergies or sensitivities.
*Consuming raw or undercooked meats, poultry, seafood, shellfish

or eggs may increase your risk of food-borne illness, especially
individuals with certain medical conditions.



DESSERTS ——

choose one

APPLE PIE

cinnamaon ice cream

PUMPKIN PIE

spiced whipped cream

CARROT CAKE

vanilla ice cream

PECAN PIE

spiced whipped cream

CHOCOLATE CREAM PIE
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WINE

RED

EYE CHART PINOT NOIR
Napa Valley, CA

45

WHITE

STAG’S LEAP HANDS OF TIME CHARDONNAY
Napa Valley, CA | 2013

52

MCPHERSON “LES COPAINS”
High Plains, TX | 2015

40

Z/

STAY CONNECTED TO FARMERS RESTAURANT GROUP!

WeAreFoundingFarmers.com

#FOUNDINGFARMERS | #FFMOCO

FoundingFarmers o @FoundingFarmers
ﬁ /FoundingFarmersMoCo

@ /FoundingFarmers
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Menus and prices are subject to change.




