Thanksgiving Carryout Menu

The holidays may look a little different this year, but Café Manna is here to help you
with your Thanksgiving needs. All orders must be in by 6pm Saturday, November 21st.
Call 262-790-2340 to place your order.
Yummy Appetizers
(Heat and serve)

Fall Squash Rolls $14

Roasted pumpkin, butternut squash &
sweet potato rolled up in crisp phyllo dough
with onions, spices and creamy goat
cheese. Served with a sweet and savory
cranberry sauce. (6)

Spanikopita $14

Phyllo dough stuffed with spinach, cheese
garlic, chili flakes and a side of tzatziki. (6)

Fresh Salads

(Small serves 2-4, large serves 6-8)

Fig Salad** Sm. $17/Lg. $34

Spring greens and arugula tossed with five
spice almonds, dried figs and apricots in our
pomegranate vinaigrette.

Caesar Salad Sm. $15/Lg. $30

House made Caesar dressing, fresh
avocado, croutons, tomato and parmesan
cheese.

Exotic Salad** Sm. $18/Lg. $36

Mixed greens, avocado, mango, jicama,
tomato, green onion, cucumber, quinoa,
pepitas, currants and a mango-lime
vinaigrette.

Delectable Mains
(Heat and serve)

Mushroom Stroganoff $17

Wild mushrooms and shallots tossed with
egg noodles in our rich and creamy garlic
sour cream sauce. Finished with toasted
hazelnuts. Serves 1-2

Wild Rice Acorn Squash** $22

Brown basmati and wild rice sauteed with
mushrooms, shallots, celery, carrots,
sundried cranberries, pecans and fresh
herbs. Served in a roasted acorn squash. (2)
Serves 1-2

Delicious Desserts
(9-inch pie, serves 6)

Homemade Pumpkin Pie $25

A shortbread crust is filled with pumpkin
puree. Topped with a pecan crumble and
ginger caramel.

Vegan Apple Pie* $20

A flaky buttery crust is filled with cinnamon
spiced apple compote.

Chocolacados ** $5

Our signature avocado and chocolate
truffles. (2)

* Vegan *Gluten Free
All heat and serve items include reheating instructions.
*Pick up Wednesday, November 25th 11a-7pm.
*Please place your orders by 6pm on Saturday, November 21st.

Call 262-790-2340 to place your Thanksgiving order.

