THORNTON WINERY
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THURSDAY NOVEMBER 28TH
11:00 Am - 5:00 pm

7

- Starter Selection

0

CAFE CHAMPAGNE SALAD
Mixed Greens, Frisee , Dried Cranberries
Heirloom Tomatoes, Blue Cheese Crumbles, Thornton Champagne Vinaigrette

BUTTERNUT SQUASH Soup
Roasted Butternut Squash with Toasted Pumkin Seeds

Brie Bites
Oven Baked Puff Pastry, Brie Cheese, Dried Cranberries & Honey Butter

- Entree Selection -

BUTTER TRUFFLE ROASTED TURKEY
Garlic Mashed Potatoes , Green Beans , Roasted Baby Carrots
Buttery Herb Stuffing , Cranberry Sauce , Turkey Gravy

BUTTERNUT SQuUASH RavioLl wiTH FocAacciA BREAD
Spinach, Heirloom Tomatoes , Creamy Garlic Sauce

CHILEAN SEABASS WITH BUTTERNUT SQuUASH RiISOTTO
Pan Seared Chilean Seabass , Creamy Butternut Squash Risotto
Crispy Brussel Sprouts & Pomegranate Seeds

PriME RiB (120z)
Herb Roasted Prime Rib, Green Beans , Loaded Baked Potato ( sour cream, cheddar
cheese, bacon bits & chives) side of Au jus and Horseradish

- Delectable Desserts -

PumpkiIN PiE, PECAN P1E, PUMPKIN CHEESECAKE OR 5-LAYER CHOCOLATE CAKE

$105.00 ApuLts
$94.50 WinE CLuB
$89.25 RESERVE CLUB
$32.95 CHILDREN (5-10)PLus

PLus Tax & GRATUITY





