
BETTER IN BETHEL RESTAURANT 

THANKSGIVING TURKEY
White & Dark Meat,  Herb Apple Leek Stuffing , Rosemary Pan Jus, Port Poached Cranberry Sauce

PORK SHANK OSSO BUCO
Slow Braised in its Natural Jus, Served Over Creamy Mushroom and Caramelized Onion Risotto   

SPAGHETTI SQUASH
 Roasted Spaghetti Squash Paired with Blackened Tender Shrimp in Spicy Pink Sauce Finished with Creamy Burrata     

BRANZINO
 Vegetable Couscous,  Bright Green Herb Sauce, Zesty Apple-Fennel-Arugula Slaw 

(GF)

(GF AVAILABLE)

MAIN COURSE 
CHOICE OF 

BUTTERNUT SQUASH RAVIOLI
Homemade Butternut Squash Ravioli , Truffle Cream, Topped with Crushed Hazelnuts and Dried Cranberries

(GF)

20 LAYER LASAGNA
Slow Braised Short Rib Ragu, Chef’s Signature Bechamel, Cheese Trio, Natural Au Jus and Red Wine Reduction

   STUFFED CHICKEN 
Chicken Breast, Cheese Trio Spinach & Tomato Mix, Wrapped In Crispy Bacon, Cilantro-Lime Rice, Chimichurrri Sauce

  FILET MIGNON 
 Parmesan Mashed Potatoes, Wild Mushroom Brown Butter Sauce

FILET MIGNON MEATBALLS
 

   Tender Bites, Spicy Pink Vodka Sauce, Aged Parmesan     

STUFFED ACORN SQUASH
Oven Roasted, Stuffed with Seasonal Vegetable Risotto, set atop a Silky Pumpkin Purée

FRENCH ONION SOUP 
Caramelized Onions in a Rich Herb infused Broth, Melted Swiss Cheese, Topped with Golden Puff Pastry

TRUFFLE WHIPPED RICOTTA
  Honey, Walnuts, Herbs, Toasted Focaccia

 FALL SALAD 
Mixed Greens, Feta Cheese, Pepitas, Pomegranate Seeds, Apples, Scallions, Pomegranate Vinaigrette     

(GF)

(GF)

(GF)

(GF)

SHORT RIB ARANCINI 
Rice Balls filled with Braised Short Rib, Wild Mushrooms, Caramelized Onions, Parmesan Truffle Fonduta

APPETIZERS 
CHOICE OF 

COCONUT TRES LECHES

DESSERT 

PECAN PIE

SALTED CARAMEL GELATO

CHOICE OF 

THANKSGIVING MENU 
Thursday Nov 26th 11:30-6:00PM 

$59 per person 

COFFEE & TEA
served with dessert

(GF)

(GF)

(GF)



KIDS MENU $25

FOOD CHOICE

-CHEESE RAVIOLI
BUTTER OR RED SAUCE

-PENNE PASTA 
BUTTER OR RED SAUCE

-CHICKEN TENDERS WITH FRIES

-MAC N CHEESE

-TURKEY

 DRINK

-MILK

-CHOCOLATE MILK

-APPLE JUICE

-ORANGE JUICE

-SODA

DESSERT

-VANILLA ICE CREAM

-CHOCOLATE ICE CREAM
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