
THORNTON WINERY

  Thanksgiving Menu
Thursday November 28Th

11:00 am - 5:00 pm

- Starter Selection -
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 squash ravioli wiTh foCaCCia bread
  Spinach, Heirloom Tomatoes , Creamy Garlic Sauce 

 ChileaN seabass wiTh buTTerNuT squash risoTTo  
Pan Seared Chilean Seabass , Creamy Butternut Squash Risotto 

Crispy Brussel Sprouts & Pomegranate Seeds 

prime rib (12oz)
            Herb Roasted Prime Rib, Green Beans , Loaded Baked Potato ( sour cream, cheddar 

cheese, bacon bits & chives) side of Au jus and Horseradish 

- Delectable Desserts -
 pumpkiN pie, peCaN pie, pumpkiN CheeseCake or 5-layer ChoColaTe Cake

$105.00 adulTs 
 $94.50 wiNe Club  
 $89.25 reserve Club
 $32.95 ChildreN (5-10)plus

 plus Tax & graTuiTy




