
Before placing your order, please inform your Server if anyone in your party has a food allergy

*Consuming raw or undercooked meats (such as rare/medium rare), poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions; these items may contain raw or undercooked ingredients

** Item contains or may contain nuts.

Excludes tax and gratuity. Fleming’s abides by all state and local liquor laws

Thanksgiving
3-COURSE MENU

Available 11AM – 8PM, Thanksgiving Day

Starter  choice of   

FLEMING'S SALAD**
walnuts, tomatoes, dried cranberries, red onion, lemon balsamic vinaigrette

LOBSTER BISQUE
north atlantic lobster, spiced sherry cream

Entrée  choice of   

MIXED-HERB ROASTED TURKEY BREAST & TURKEY GRAVY | 53
dark meat or combination available upon request

PETITE FILET MIGNON* | 68
8oz & peppercorn sauce

Upgrade to Main Filet +6 

PRIME BONE-IN RIBEYE* | 78
20oz & peppercorn sauce

 - served with -
Savory Housemade Stuffing

Sides to Share   
MASHED POTATOES

GREEN BEANS & ONIONS
CINNAMON-ORANGE INFUSED CRANBERRY SAUCE

Dessert  choice of   

HARVEST NEW YORK CHEESECAKE**
classic preparation, orange cranberry sauce, pumpkin cream & candied walnuts

CARROT CAKE
three-layer cake with cream cheese frosting, drizzle of caramel

Toast the Season
SHERRY OLD FASHIONED** | 15
Basil Hayden’s bourbon, orange peel, Amontillado Sherry, a
dash of black walnut bitters & Angostura Bitters

COEUR BY HALL, CABERNET SAUVIGNON, ST. HELENA | 25 | 100
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Before placing your order, please inform your Server if anyone in your party has a food allergy
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certain medical conditions; these items may contain raw or undercooked ingredients

** Item contains or may contain nuts.

Excludes tax and gratuity. Fleming’s abides by all state and local liquor laws

Thanksgiving
CHILDREN’S 3-COURSE MENU

Available 11AM – 8PM, Thanksgiving Day   |   For children 12 and under, $23 

Starter  choice of   

FLEMING'S SALAD**
walnuts, tomatoes, dried cranberries, red onion, lemon balsamic vinaigrette

CHEESE & CRACKERS
prosciutto, cheddar cheese, lavash crackers

Entrée  choice of   
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& TURKEY GRAVY

dark meat or combination available upon request
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CINNAMON-ORANGE INFUSED CRANBERRY SAUCE

Dessert  choice of   

HARVEST NEW YORK CHEESECAKE**
classic preparation, orange cranberry sauce, pumpkin cream & candied walnuts

CARROT CAKE
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