WeLcoMe To EL ‘Tovar
‘['HANKSGIVING 2010

Cclcbratc the Ho'iclag

with our [Teatured Wine!

2016 Gcorges Duboeuf Bcaujolais Nouveau
Glass $7.25 DPottle $29.00

To ‘BeGIN Your HoLmAY (FEAST

5wcct Fotato & APPIC 50UP
with M8P|C Creme [Fraiche $6.75

(lassic Caesar Salad
CrisP Romaine, Parmesan CI‘ICCSC & Croutons

T ossed in Caesar Dressing $8.75

SPinacl-u Salad
SPinacl'l, Button Mushrooms, Slicccl Rccl Onions
& Candicd Fecans with Dﬂon \/inaigrcttc $8.75

F I T ovarls Proud T o Serve Loca"y (Grown
& Sustainable Food

(___:hiHrcn 12 and under may enjoy half Portl'on entrees at a reduced Pricc.




CHEF’S SELECTIONS

Natural Ovcn Roasted Turkey

Chcstnut 5tuFFing & GiHct Gravy
Roasted (Garlic Mashed Fotatoes, (Chefs Choice \/cgctablc

Cinnamon Gingcr chct Fotatocs
]=_| T ovar Cranbcrrg Re[is]‘n $2845

Bacon Wrappcc] FPork | oin
with Apple Ja|aPcﬁo Chutncy
]:ingcrling Fotatoes & 53[33 Carrots $26.50

Braised | amb Shank with Rosemarg Dcmi-glacc
Wl‘uiPPccl (auliflower Potatoes
Fresh Baby Brussds Sprouts $28.25

Arizona (Grown l—liclcory Smoked

Prime Rib of Beef au_jus & Péarnaise Sauce
Roastccl Gar|ic Mashccl Fotatocs
Asparagus $35.75

Horseradish Dill Panko C rusted Salmon Filet
Kice, Squaslﬂ & Zucchini $26.75

Ratatouille over Soft Polenta
Scrvccl with a Farrncsan CrisP $21.25

Matthew J. McTisuc, E xecutive Chef 2018
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