
THANKSGIVING FEAST MENU  |  100pp
THANKSGIVING ORIGINATED AS A HARVEST FESTIVAL IN THE UNITED STATES IN THE 

16TH CENTURY. WE WILL CELEBRATE THIS SPECIAL DAY AT NOLA WITH A 
GENEROUS SHARING MENU.

GROUPS OF 8 OR MORE GUESTS WILL RECEIVE THE EQUIVALENT OF A WHOLE CARVED 
TURKEY. GROUPS OF LESS THAN 8 WILL RECEIVE PORTIONS OF A TURKEY.

OUR THANKSGIVING SHARING MENU WILL BE THE ONLY MENU AVAILABLE 
FOR LUNCH & DINNER ON 26TH NOVEMBER 2020. 

ADVANCE BOOKINGS ESSENTIAL.



@nolasydney

We take all care in handling our food & drinks however it may contain traces of allergens by being in proximity to other products.
nf = nut free, gf = gluten free, df = dairy free, v = vegetarian, * = can be made without that allergen.

 1% surcharge applies on final bill for all credit card transactions. Bills can only be split equally up to 4 ways.  
Tables of 8 or more incur a 10% service charge

TO START
TEXAN HUMMUS (v, nf, gf*, df)

carrot top pesto, ritz crackers

SOUTHERN FRIED CHICKEN (nf)
chipotle mayo & pickled celery

SMOKED HAM HOCK (nf, df, gf)
mustard fruit dressing & pickled peaches

GRITS & BISCUITS (v, nf)
sweetcorn custard, fire roasted corn & comte cheese

TO FOLLOW
CREOLE BBQ TURKEY (nf, df, gf)

cranberry sauce

JALAPEÑO & SCALLION CORN BREAD (nf, v)

MAC’N’CHEESE (nf, v)
corn chip crumb

CANDIED YAMS (nf, gf, v)
maple & pretzels

GREEN BEAN CASSEROLE (nf, v)

POTATO PUREE (nf, gf)
with gravy

THANKSGIVING FEAST MENU

TO FINISH
BOURBON & PECAN TART (v)

with vanilla ice cream

PUMPKIN PIE (v, nf)


