
 

 

 
T H U R S D A Y ,  N O V E M B E R  2 4  A T  B L I N D  S A L A M A N D E R  K I T C H E N  &  B A R  

P L E A S E  C A L L  F O R  R E S E R V A T I O N S  O R  V I S I T  O P E N T A B L E . C O M  
 

S E A F O O D  R A W  B A R  

OYSTERS ON THE HALF SHELL   

SHRIMP COCKTAIL  
cocktai l 	 sauce , 	 lemon	
HALIBUT CEVICHE  
tort i l la 	chips 	

F R O M  T H E  G A R D E N  

MIXED GREEN SALAD 
candied	walnuts , 	apples , 	 crumbled	blue	cheese , 	
honey	mustard	vinaigrette 	
BRUSSELS  SPROUT SALAD 
cranberries , 	pine	nuts , 	pecorino, 	 lemon	vinaigrette 	
SEASONAL FRUITS  

BEET SALAD 
pomegranate , 	wheat 	berries , 	apple 	vinaigrette , 	
c i trus  

A V O C A D O  T O A S T  B A R  O R  C H A R C U T E R I E  
Avocado	 toast 	bar 	avai lable 	11	a .m. 	– 	3 	p .m. 	
Charcuter ie 	Board	avai lable 	3 	p .m. 	– 	7 	p .m. 	

P A N C A K E  O R  C O B B L E R  S T A T I O N  
Pancake	act ion	stat ion	avai lable 	11	a .m. 	– 	3 	p .m. 	 	
Cobbler 	 s tat ion	avai lable 	3 	p .m. 	– 	7 	p .m. 	

C A R V I N G  S T A T I O N  

ROASTED TURKEY (GF)  
gravy, 	cranberry	sauce	
HAM 
honey	mustard, 	 sweet 	&	sour 	pineapple 	sauce	
 
 
 
 
 

M A I N S  &  S I D E S  

BUTTERNUT SQUASH SOUP |  SHORT RIBS  

TUSCAN SALMON |MASHED POTATOES (GF)  

CORNBREAD STUFFING |  GREEN BEAN CASSEROLE 

SWEET POTATOES |  VEGGIE  MEDLEY  |  MAC ‘N CHEESE 

A  L A  C A R T E  O P T I O N S  

I n c luded 	w i th 	 bu f f e t  
CRAB CAKE BENEDICT 

COFFEE CAKE OR MUSHROOM RISOTTO 

QUICHE LORRAINE 

POTATO CAKE 
crème	 fraîche , 	 salmon	roe	caviar 	
SCALLOPS 
bacon	caper 	butter 	sauce	

K I D S  A  L A  C A R T E  O P T I O N S  

I n c luded 	w i th 	 bu f f e t  
KIDS CHEESEBURGER 

CHICKEN TENDERS 

CRISPY F ISH & CHIPS 

GRILLED CHICKEN 

VEGGIES  

 
$125++ ADULTS,  $29++ CHILDREN 4 – 10,  
CHILDREN 3 AND UNDER COMPLIMENTARY 
MAKE YOUR RESERVATION ON OPENTABLE.COM 
	
 


