APPETIZERS

THE GARDEN

BRIE EN CROUTE
warm honey ∙ apples ∙ pears
strawberries ∙ candied walnuts
26

CAESAR
romaine ∙ parmesan
tortilla strips
caesar dressing
14

CALAMARI
arugula ∙ algae oil
fresno chilies ∙ chipotle aioli
smoked sea salt
18
GOAT CHEESE
marinated olives
herbs ∙ grilled bread
16
CRISPY BRUSSELS *
bacon bits
candied walnuts
sherry vinegar
goat cheese crumbles
Thorny’s Coat Red
balsamic reduction
18
CRISPY ARTICHOKES
marinated artichokes
lemon aioli
14
SHRIMP SCAMPI
lemon butter
garlic ∙ rosemary
thyme ∙ grilled sourdough bread
20
ADD fettuccine pasta 5
BLACK AND WHITE
TRUFFLE MAC N CHEESE
penne ∙ taleggio ∙ panko
bacon ∙ poblano’s
black truffles
white truffle oil
22
WARM FRENCH
BAGUETTE
5
FARMERS MARKET *
VEGETABLES
MARKET PRICE
OUR CHEF WOULD BE HAPPY
TO SPLIT PLATES AT AN
ADDITIONAL $4
FOR YOUR CONVENIENCE A
20% GRATUITY IS ADDED TO
PARTIES OF 6 OR MORE

ENTREES
PAN SEARED SALMON 36 *
salmon ∙ braised cippolini onions
braised baby carrots ∙parsnip puree
champagne beurre blanc
SURF AND TURF 55
10 oz. New York steak ∙ tempura shrimp
baby heirloom tomatoes ∙ garlic ∙ leeks
white wine butter sauce
purple marbled potatoes ∙ demi glaze
STUFFED CHICKEN SALTIMBOCCA 36 *

provolone ∙ prosciutto ∙ arrabbiata sauce
zucchini ∙ squash ∙ saffron risotto
LOBSTER RAVIOLI AND
BLACKENED SCALLOPS 40
spinach ∙ cherry tomatoes
lobster alfredo sauce

PULLED PORK FLATBREAD 24
smoked pulled pork ∙ roasted sweet peppers
red onion ∙ BBQ sauce ∙ coleslaw
FISH AND CHIPS 25
beer battered fish ∙ fries ∙coleslaw
remoulade sauce
MEDITERRANEAN
CHICKEN FLATBREAD 24
chicken breast ∙ greek olives
heirloom tomatoes ∙ feta cheese
black garlic-goat cheese
pesto marinara sauce ∙ balsamic reduction
petite green salad
WILD MUSHROOM FETTUCCINE 32
creamy marscapone lemon sauce ∙ basil oil
ADD
chicken 7 ∙ steak 10 ∙ shrimp 9∙ salmon 12

SANDWICHES

choice of beer battered fries, onion rings,
sweet potato fries, café champagne salad,
caesar salad
BACON CHEESEBURGER 22
angus beef ∙ lettuce ∙ tomato ∙ pickles
red onion ∙ white cheddar ∙ house sauce
toasted brioche
add stuffed poblano 3 ∙ egg 2
GREEK BURGER 28
Thornton Winery’s fresh ground lamb blend
spinach ∙ pickled red onion ∙ feta cheese
tomatoes ∙ lemon aioli ∙ brioche bun
TURKEY CLUB 20
bacon ∙ avocado ∙ shaved red onion
cheddar ∙ tomato ∙ lettuce ∙ cranberry aioli
squaw bread
SHRIMP PANINI 22
toasted levain bread ∙ shrimp
lemon cilantro aioli
tomatoes ∙ pepper jack cheese
CHICKEN PESTO 18
lettuce ∙ tomato ∙ onion ∙ provolone
bacon ∙ pesto aioli ∙ ciabatta bun
BLACKENED SWORDFISH 26
cherry tomatoes ∙ pickled onions ∙ arugula
remoulade sauce

CAFÉ CHAMPAGNE *
mixed greens ∙ tomatoes
golden raisins ∙ spiced pecans
blue cheese ∙ Thornton
champagne vinaigrette
16
AHI MIZUNA
marinated shitake mushrooms
sesame seeds ∙ avocado
crispy wontons
ginger-chili dressing
26
FRUIT SALAD *
mixed greens
spiced cashews
bacon bridle dust
orange segments
strawberries ∙ raspberries
blueberries
goat cheese
wild berry vinaigrette
18
HEIRLOOM TOMATO AND
WATERMELON 24 *
feta cheese ∙ basil
greek olives
sun dried tomatoes
prosciutto ∙ petite greens
balsamic reduction
24
ADD
chicken 7 ∙ steak 10
shrimp 9∙ salmon 12
HOUSEMADE SOUP
seasonal ingredients
cup 6 ∙ bowl 9
CHARCUTERIE BOARD
for two

variety of cheese
black forest ham ∙ salami
prosciutto ∙ dijon mustard
marinated olives
walnuts ∙ fruit
savory cracker bread
black truffle honey ∙ gherkins
34

*GLUTEN FREE MEALS

