
 

 

THANKSGIVING AT HARO’S 
SUNDAY OCTOBER 7TH AND MONDAY OCTOBER 8TH 2018 

AVAILABLE FROM 5PM 

 

 

 

FIRST COURSE 
 

FIRBANK WINTER SQUASH SOUP 

Maple crème fraiche, toasted pumpkin seeds 

 

 

MAIN COURSE 
 

ROAST TURKEY 

Potato pavé, savoury stuffing, roasted fall vegetables, gravy & cranberry sauce 
 

Or 
 

ROASTED PUMPKIN 

Brown butter roasted pumpkin, goats cheese, sage, roasted apples, pumpkin veloute, truffle oil 
 

 

DESSERT 
 

PUMPKIN BRULÈE 

Ginger snap biscuit 

 

$43 per person 

                   
 


