
 

Thanksgiving Day Menu 
 

Appetizers 
 

Blue Crab and Roasted Corn Chowder ~ Our House Specialty  ~  Cup   8     Bowl   10 
 

Asparagus and Gorgonzola Soup  ~  Cup   7     Bowl   9 
 

Deconstructed Bruschetta 
goat cheese, sun-dried tomato pesto, basil pesto, grilled french baguette, fresh basil 

18 
 

Shrimp Cocktail 
chilled poached shrimp, tropical salsa, citrus cocktail sauce, pickled fresno-pepper, cilantro 

18 
 

Romesco Flatbread 
roasted red pepper, wilted spinach, shaved red onion, portobello mushroom, goat cheese 

17 
  

Charcuterie  
country pork terrine, prosciutto, soppressata, fresh berries, camembert and port wine cheese, fresh berry 

gastrique, toasted macadamia nuts, fig jam, crostini 
29 

 

Caesar Salad 
crisp romaine, shaved parmesan, herb croutons, house caesar dressing, 

anchovies  
15 

 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
 

Tarpon Lodge Bacon Cheeseburger  
char-grilled 8-ounce burger topped with cabot cheddar, nueske’s bacon, chopped lettuce, tomato, crispy onion on 

a toasted brioche bun, TL house sauce, crispy fingerling potatoes  
 21 

 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
 

 
 

FOOD ALLERGY NOTICE - Please be advised that food prepared here may contain these ingredients:  milk, soy, wheat, soybeans, eggs, peanuts, tree nuts, fish and shellfish. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

9/23/2026 



 

Entrée Selections 
 

Tarpon Turkey 
herb-seasoned dressing, pan gravy, chef’s whipped potatoes, 

 honey-glazed carrots, green beans and cranberry sauce 
31 

Child’s Portion (12 and under) 
16 

 

Pan-Seared Tripletail 
lemon-caper beurre blanc, blended rice, broccolini 

47 
 

Garlic Butter Gulf Shrimp Pasta 
garlic butter sauce, diced tomato, chopped parsley, angel hair pasta 

39 
 

Prime Filet 
8-oz cut, sweet-shallot demi glace, chef’s whipped potatoes, haricots verts 

64 
 

Herb-Crusted Roasted Rack of Lamb  
rosemary, thyme, and parsley crust, minted espagnole sauce, 

crispy fingerling potatoes, broccolini 
49 

 
Stuffed Portobello Mushroom 

spinach, roasted red pepper, farro, crispy fingerling potatoes, romesco sauce 
27 

add …Tarpon Lodge House Salad to any item above … 7 
add …Tarpon Lodge House Salad with gorgonzola cheese to any item above … 8 

 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Featured  Desserts 
 

Crème Brûlée •  Key Lime Pie •  Pumpkin Pie  
 Belgian Chocolate Mousse Cake  • Salted Caramel Cheesecake 

9 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Happy Thanksgiving 2026 
 

~  One check per table  ~ 
 

 


