
antipasta e insalata

autumn salumi & formagi board 
assorted cured meats & cheeses / italian olives / dried fruits & nuts  preserves  / honeycomb / sourdough

burrata with sundried tomatoes 
capers / olives / pine nut / toasted parmesan crostini

arugula & pear salad 
roasted walnuts / dried cherries / white balsamic vinaigrette

baby kale salad 
shaved fennel / pomegranate / pine nut / orange vinaigrette

pasta

butternut squash ravioli 
brown butter & fried sage sauce / amaretti cookie crumbles 

gnocchi in mushroom cream sauce 
gorgonzola / walnut / dried cranberry 

secondi

rosemary & garlic roasted turkey 
sage & marsala gravy / cranberry mostarda sauce

orange baked salmon 
shaved fennel / italian parsley / capers / garlic / white wine

barolo-braised beef flat iron roast 
roasted root vegetables 

contorni

fontina mac & cheese  //  herbed pecan & sausage dressing

whipped potatoes  //  honey roasted butternut squash 

desserts

pumpkin tiramisu // apple pie torta

CraftedLakeGeneva.com  |  262.249.3832

thanksgiving
thursday, november 26  |  2-8pm

$68+ Adults (11+), $28++ Children (4-10), Children 3 & Under Complimentary


