
  
Happy Thanksgiving and thanks for being with us. Today 

we offer a choice of entrees or traditional turkey dinner. 
Each comes with a salad and our usual house bread. 

 
The Entrees 

 
Pan Seared Grouper 

sage caper brown butter – scalloped potatoes – fresh vegetables 
29 

 
Bayfront Prime Rib 

your choice of cut – rubbed with Bayfront herb crust – 
 whipped potatoes – fresh vegetables 

12 oz – 26   14 oz – 29   16 oz - 33 
 

Fresh Grilled Salmon 
whipped potatoes – braised fennel – montrachet cream 

23 
 

Crispy Florida Snapper 
sauce americaine – truffled whipped potatoes – sautéed spinach 

29 
 

Filet Mignon 
melted portabella mushrooms – cognac demi glace –  

whipped potatoes 
33 
 

Traditional Thanksgiving Dinner 
turkey – ham – andouille stuffing – cranberry sauce –  

mashed potatoes – mixed vegetables – mashed sweet potato 
choice of pumpkin or key lime pie 
adult - 28   child (under 12) – 14 

 
 

“Gobble   Gobble    Gobble” 

 
The Wines 
By the glass or bottle 

 
 

Schramsberg Brut Rose 2006 
 

Founded in 1862 by a German immigrant barber, Jacob Schram, the winery established 
itself as the premier sparkling wine producer in America under the guidance of now 

deceased Jack Davies and his wife Jaime. Their son Hugh produced The Brut Rose 2006, 
most strongly influenced by bright, flavorful Pinot Noir grown in Carneros, Anderson 
Valley and the Sonoma and Marin County coastal areas. A few small lots of Pinot Noir 

are fermented in contact with their skins to add depth and subtle color to this unique 
sparkling wine. Chardonnay gives spice, structure and length on the palate.  

Perfect to celebrate the joy of family and friends on this special day. 
 
 

B.R. Cohn Sangiacomo Vineyard Reserve  
Carneros Chardonnay ’09 

 

The 2009 B.R. Cohn Reserve Chardonnay is packed with wonderful tropical fruit, fig 
and apricot aromas and luscious flavors of honey, apple and pear on the palate. 100% 

barrel fermented in only new French oak barrels and aged sur lies for eight months, adds 
a rich bouquet of toasty oak, vanilla, caramel, and hazelnut. The silky mouthfeel is 

followed by a long, smooth finish. Match it with Grouper , salmon or snapper today. 
 
 

Freemark Abbey Napa Cabernet Sauvignon ’06 
On the nose, this wine shows black currant, blackberry compote, juniper berry and dark 
chocolate, with cinnamon and clove. The oak is well integrated with a slight nuance of 

aromatic cedar. The flavor has full cherry-berry notes with cassis and a fleshy mid-palate 
over a bed of resolved tannins. A very inviting wine, it is full flavored from start to 

finish, and a perfect wine with our Prime Rib today. 
 
 

Ponzi Willamette Valley Pinot Noir ’07 
 

This wonderful Pinot from the heart of the Oregon wine region expresses itself with lots 
of fruit and a soft but very long finish. Maria, Michel and Luisa Ponzi have followed 

their father’s lead and are producing really great Pinot Noir in the Willamette Valley. 
Enjoy this wine with your traditional Thanksgiving dinner and 

 you’ll add to the festive nature of the day. 
 

. 
 


