
 

 

“Let us be grateful  

to the people who make us happy; 

 they are the charming gardeners  

who make our souls blossom.” 

- Marcel Proust 

 

 
 

 

 

  
 

 
 

 

 

             

                      

 

 



                     

Appetizer: 

Roasted Butternut Squash Soup:  Homemade soup perfect for the holiday…12 

Beef Carpaccio:  Baby arugula, shaved parmesan and white truffle oil…18 

Shrimp Cocktail:  Three colossal Tiger prawns, cocktail sauce, lettuce and avocado…19 

Eggplant Rollatini:  Baked with Mom Frangione’s Sunday sauce and ricotta cheese…16 

 

Salad: 

Field Green:  Tomato, carrots, shaved parmesan, balsamic lemon vinaigrette…12   

Iceberg Wedge:  Vine ripe tomato, crispy bacon, crumbled blue cheese dressing…14 

Caesar:  Shaved Parmesan, focaccia croutons, Caesar dressing…12 

 
Entree: 

Traditional Roasted Turkey:  Served with Italian sausage stuffing or herbed corn bread stuffing, 

 pearl onion & pea alfredo, string bean amandine, turkey brown mushroom gravy, cranberry sauce  

Choice of Mashed Idaho potato or Sweet potato…36 

12 oz. Prime Bone-in Filet Mignon:  Sherry wine mushroom reduction, shoestring onions, potato, vegetable…48 

Veal Marsala:  Medallions, wild mushroom marsala wine reduction, vegetable, potato…$45 

Rotisserie Roasted Duck Ala’ Orange:   ½  Duck, wild black Thai rice and sautéed spinach …32   

Filet of Sole:  Parmesan crusted, diced tomato, chives, thyme, sautéed spinach…35 

Shrimp Francaise:  Lemon, white wine, egg wash, served with potato, vegetable…35 

Lobster Ravioli:  Fresh Maine Lobster with San Marzano pomodoro cream sauce…35 

Grilled Salmon:   Dijon mustard sauce with potato, vegetable…35 

 

 

“Small Things,  
Done In Great Love,  
Bring Joy & Peace” 

“Happy Thanksgiving  

from the Pelican Café Family to Yours” 


