
Thanksgiving Menu
FIRST COURSE

Roasted Pumpkin Bisque
Spiced Crème Fraiche, Maple Gastrique

      Toasted Pumpkin Seeds

Charred Brussels Sprout & Heirloom Apple Salad
      Candied Pecans, Smoked Cheddar

       Apple Cider Vinaigrette             

SECOND COURSE

Sweet Potato & Arugula Salad 
Pepitas, Goat Cheese, Sliced Green Onions

Dry Cranberries, Ginger Dressing
Caesar Salad 

Romaine, Croutons, House Dressing 

Choice of:

THIRD COURSE

Herb-Roasted Turkey Breast
Wild Mushroom & Sage Stuffing, Creamy Mashed Potato

Almondine Green Beans, Cranberry Jus

Pan Seared Branzino
Lemon Risotto, Turmeric Sauce, Purple Asparagus

**14oz. Bone-In Ribeye
Roasted Fingerling Potatoes, Charred Broccolini

Rosemary-Port Wine Sauce 

Choice of:

FOURTH COURSE

Pumpkin Spice Brulée
Chai Crème

Warm Apple Crisp
Vanilla Bourbon Anglaise

Choice of:

**”Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you certain medical conditions.”

$89++   |   $45++ under 12                                                        November 27, 2025
To make your reservation, click here.

https://www.opentable.com/r/aura-the-naples-grande-beach-resort



