Starters
( Choice of )

ROASTED
BUTTERNUT SQUASH
& GRANNY SMITH
APPLE BISQUE

Maytag Blue Cheese
Crostini

BRUSSELS SPROUTS
& RADICCHIO SALAD

Fresh Pears, Crisp Beets,
Roasted Pumpkin Seeds,
Blood Orange Vinaigrette

All El Chorro Thanksgiving
Menu Items include
Handcrafted Breads & Our
Famous Sticky Buns

HORRO Lo
r N C DGE 2

“Ohanksgiving
enu

NOVEMBER 26, 2026

Noain Course

( Choice of )

ORGANIC TURKEY

Herb Roasted with Cornbread and
Sausage Stuffing, Sour Cream Mashed
Potatoes, Green Beans, Cranberry Orange
Chutney, Sage Gravy

GRILLED CENTER CUT FILET*
Au Gratin Potatoes, Wild Mushroom and

Cipollini Onion Compote, Winter
Vegetable Medley, Peppercorn Demi-Glace

PAN SEARED SALMON*
Roasted Sweet Potato and Corn

“Chowder”, Spinach & Crispy Sweet
Potatoes

EL CHORRO
CAULIFLOWER STEAK

Roasted Cauliflower, Harissa Chickpea
Stew, Sautéed Spinach, Herb Chimichurri

$115++ PER PERSON

Desserts
( Choice of )

APPLE CRANBERRY
COBBLER

Oatmeal Streusel Topping,
Vanilla Bean Ice Cream
with An Apple Chip

CHOCOLATE
PECAN TORTE

Layers of Dark Chocolate,
Candied Pecans,
Shortbread Crust, Served
with a Dark Chocolate
Sauce and White
Chocolate Drizzle

TRADITIONAL
PUMPKIN PIE

Cinnamon Whipped
Cream and Sugar Cookie

$32++ CHILDREN (5-12 YEARS)

Price does not include tax or gratuity. 20% gratuity is added to all bills, day of.

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




