
Antipasti
—  c h o i c e  o f  —

P O L P O 
Octopus Stew, Capers, Black Olives, Chestnuts

C A C I O  E  P E P E 
Black Pepper & Parmigiano Arancini, Mushroom Sauce

C R E S P E L L E 
Fontina, Turkey Breast, Mushrooms, Cranberr y Sauce

Z U C C A 
Bibb Lettuce, Roasted Butternut Squash, Vermont Maple Syrup Vinaigrette

Secondi
—  c h o i c e  o f  —
I L  TA C C H I N O 

Roasted Turkey Breast, All Trimmings, Sausage Stuffing , Cranberr y Gravy
M A N Z O 

Beef Tenderloin, W hipped Potatoes, Honey Glazed Local Carrots
S C A R O L A 

Olive & Caper Stuffed Escarole, Roasted Butternut Squash
C E R N I A 

Pan Seared Black Grouper, A sparagus Risotto, Champagne Sauce

Dolci
—  t o  s h a r e  —

C R E M A  B R U C I ATA 
Cranberry Crème Brûlée, Cinnamon Sugar

C A N N O L I 
Candied Orange, Pistachio, Grand Marnier Ricotta

M E L A 
Spiced Apple & Cranberr y Crumble

T I R A M I S U 
Ladyfingers, Pumpkin Mascarpone, Coffee

$115 ++ P E R  P E R S O N      CH I L D R E N  4-12 $40 ++

ThanksgivingL A  F E S TA  D I

T H U R S D A Y,  N O V E M B E R  2 7
1 2  to 3  P M

Reservations required. Please visit Sale-e-Pepe.com or call 239.393.1600.

—  2 4 - H O U R  C A N C E L L AT I O N  P O L I C Y  —


