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APPETIZERS & SALADS

PAN SEARED SCALLOPS - 30 *
polenta cake * roasted corn relish
micro greens * beurre blanc sauce

Suggested Pairing: NV Brut, Brut Reserve,
Pinot Grigio

BRIE EN CROUTE - 28
warm honey butter sauce * fresh fruit
candied pecans * golden raisins * dried cranberries
Suggested Pairing: Reserve Chardonnay, Brut Reserve,

Barbera
CALAMARI - 30

arrabiata sauce * cream garlic lemon aioli
CHEESE PLATTER - 33 ** pickled fresno chile * lemon on the side
Chef’s selection of Cheeses & Charcuterie Suggested Pairing:NV Brut, Brut Reserve, Pinot
seasonal fruit compote *whole grain mustard « olives Grigio
seasonal fruit * house trail mix * cornichons

STEAMED MUSSELS - 30 *
white wine * garlic + shallots * saffron
red chili flakes * fennel - garlic bread served
on the side
Suggested Pairing: NV Brut, Brut Reserve,
Pinot Grigio

Suggested Pairing: NV Brut, Vermentino, Barbera

CAESAR -22**
romaine * parmesan
caesar dressing * house-made croutons
Suggested Pairing: Pinot Grigio, Albarino,

Reserve Chardonnay WILD MUSHROOM CROSTINI(4) - 22

pesto * caramalized onions * mushroom
spread * tomato * mushroom confit
Suggested Pairing:Brut Reserve Natural,
Reserve Chardonnay

CAFE CHAMPAGNE - 27 *
mixed greens * candied pecans * gorgonzola
heirloom tomatoes * golden raisins * dried cherries
dried cranberries * Thornton champagne vinaigrette
Suggested Pairing: Pinot Grigio, Albarino,
Reserve Chardonnay

GOAT CHEESE- 22
house made goat cheese * paprika « herbs

marinated mixed olives * toasted french bread

ADD Suggested Pairing:Vermentino, Sauvignon

chicken - 9 « steak - 13 Blanc

shrimp - 12 - salmon 15

BRUSSEL SPROUTS- 25

pomegranate seeds * cotija cheese
garlic mustard jalapeno sauce
Suggested Pairing: Brut Natural,Sauvignon
Blanc, Syrah

COBB SALAD -29*
romaine lettuce * tomatoes * red onions
hard boiled eggs *bacon *blue cheese crumbles

turkey ham * avocado and white balsamic vinaigrette

Suggested Pairing: Pinot Grigio, Albarino,
Reserve Chardonnay HOUSE-MADE SOUP
Seasonal Ingredients
Cup - 10+ Bowl - 13
WARM BREAD - 10

A 3% surcharge will be added to all guest checks to help offset increasing costs.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness, especially if you have certain medical conditions.
Our menu items are freshly prepared in our kitchens, which are not free of gluten, beef, seafood or poultry.
Cross-contact with other food items that contain gluten or meat is possible.
While we aim to accommodate the dietary needs of our guests,
we cannot ensure that these items meet the definition.
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ENTREES

FISH AND CHIPS - 32
beer battered northern cod * lemon
malt vinegar * tartar sauce * fries
Suggested Pairing:NV Brut, Brut Reserve Natural, Chardonnay

MARGHERITA FLATBREAD - 29
house-made tomato sauce * roasted heirloom tomatoes
fresh mozzarella * micro basil * balsamic glaze
add pepperoni or sausage
Suggested Pairing: Grenache Rosé, Barbera,Sangiovese

BECHAMEL FLATBREAD - 29
bechamel sauce * fresh mozzarella
pear * micro basil « drizzle of honey
Chicken or Prosciutto
Suggested Pairing: Grenache Rosé, Barbera, Sangiovese

CAPRESE FLATBREAD - 27
pesto * fresh mozzarella « baby heirloom tomatoes
micro basil * balsamic glaze
Suggested Pairing: Vermentino, Blanc De Noirs, Cuvee De Frontignan

FILET MIGNON (80z) - 59 *
garlic mashed potato * roasted asparagus * carrots * red wine sauce
Suggested Pairing: Thorny’s Coat Red, Cabernet Sauvignon, Petite Sirah/Syrah

BRAISED SHORT RIB - 43
garlic mashed potato * asparagus * carrots
black garlic demi sauce
Suggested Pairing: Thorny’s Coat Red, Cabernet Sauvignon, Petite Sirah/Syrah

PAN SEARED SALMON - 38 *
garlic mashed potato * asparagus * carrots
beurre blanc sauce

Suggested Pairing: Blanc De Noirs, Grenache Rosé, Barbera

PESTO PRIMAVERA - 30
pesto cream sauce * vegetable medley * wild mushrooms
parmesan cheese - fettuccine pasta
add chicken 9 - shrimp 12

Suggested Pairing: Grenache Rosé, Vermentino, Sangiovese

LOBSTER RAVIOLI - 42
Jjumbo shrimpr garlic sauce * capers * baby heirloom tomatoes
add scallops 15

Suggested Pairing: Reserve Chardonnay,Grenache Rosé, Vermentino,

Scan to Learn How

to Save 10% on Your
Bill Today!

SANDWICHES
choice of french fries « onion rings * sweet potato Iries

BACON CHEESEBURGER - 29 TURKEY WRAP - 26
premium blend patty * lettuce * tomato sliced turkey * havarti cheese * herb aioli
pickles * red onion « white cheddar lettuce * tomato * avocado * bacon

hickory smoked bacon * herb aioli flour tortilla
toasted brioche Suggested Pairing: Reserve Chardonnay,

Suggested Pairing: Cab Sauvignon, P.Sirah/Syrah,
Petite Sirah

Grenache Rosé, Vermentino

VEGAN BURGER - 25 *
lettuce * tomato * pickles « red onion
vegan cheese * avocado basil sauce

ROASTED TURKEY SANDWICH - 26
hickory smoked bacon - sliced turkey
havarti cheese * lettuce * tomato * avocado

- . vegan bun
h.e.rb aioli+ croissant Suggested Pairing: Sangiovese, Vermentino,
Suggested Pairing: Chardonnay, Grenache Rosé, Brut Rose

Blanc De Noirs

DESSERT

Suggested Pairing: Cuvee De Frontignan, Sweet Angels Waltz,
Muscat Canelli, Sweet Chardonnay

CREME BRULEE - 14 *
vanilla bean - berries

PECAN TURTLE CHEESECAKE - 14
pecans * caramel * fudge * graham cracker
crust
DEATH BY CHOCOLATE CAKE - 14 *
chocolate sponge cake * dark chocolate
ganache * chocolate sauce * fresh berries

CARAMEL BREAD PUDDING - 14
brioche ¢ vanilla - marshmallow
candied pecans * vanilla ice cream

OUR CHEF WOULD BE HAPPY TO SPLIT PLATES
FOR AN ADDITIONAL $4
FOR YOUR CONVENIENCE A 209 GRATUITY IS
ADDED TO ALL PARTIES OF 6 OR MORE

(Gratuity will be calculated prior to any member benefits or discounts)

* GLUTEN FREE SELECTIONS
** ITEMS CAN BE MADE GLUTEN FREE




CHAMPAGNE

Glass Bottle

Non-Vintage Champagne
Thornton Sweet Angels Waltz 16

*muscat based, spicy stone fruit

Thornton Cuvée de Frontignan 16
“muscat-based, floral notes, stone fruit, spicy, musky

Thornton Brut 17

*blend of chardonnay & pinot noir, citrus, green apple

Thornton Cuvée Rouge 18

p )
red grapes give color, strawberry, cherry, berry aromas

Thornton Brut Rose 18

*light color rose, cherry & raspberry flavors, crisp acidity

Thornton Brut Reserve 18
*dry with apples, citrus, yeasty aged character

Thornton Brut Reserve - Natural 18
*finished bone dry, citrus and tart green apples -

Thornton Blanc De Noirs 16

*dry with green and yellow apple, hints of red fruits

Flavored Champagne
Weibel Non-Vintage Almondage 16
Weibel Non-Vintage Peach Mango 16
Weibel Non-Vintage Pomegranate 16
Weibel Non-Vintage Peach 16
Weibel Non-Vintage Raspberry 16

DoMEsTiIC WHITE WINES

Thornton Chardonnay, Temecula 2021 16
*stainless steel fermented, lemon, crisp green apple, smooth
Thornton Sweet Chardonnay, Temecula 2021 16
*citrus notes, crisp apple, balanced sweetness

Thornton Pinot Grigio, Temecula 2021 16
*fruit-forward, crisp acidity, subtle tropical characters

Thornton Sauvignon Blanc, Temecula 2020 16
*grapefruit rind, herbaceous characters, guava

Thornton Vermentino, Temecula 2021 16
*similar to Sauvignon Blanc, grapefruit & lime, floral aromas

Thornton Albariio, Temecula 2021 16
*lime & grapefruit, peach & nectarine, fresh herbs, minerality

Thornton Muscat Canelli, Temecula 2021 16

*floral fruit flavors, crisp sweetness, balanced acidity

Thornton Reserve Chardonnay, Temecula 2021 16
*subtle oak spice, yellow apple, pears

Thornton Gewiirztraminer, Temecula 2021
“moderate sweetness with lychee, peaches, pineapple & light spice

Thornton Estate Rosé of Sangiovese, Temecula 2021 16
*off-dry rose, aromas of strawberries, tart red cherries, blood orange

A 3% surcharge will be added to all guest checks to help with increasing costs.

FOR YOUR CONVENIENCE A 20% GRATUITY IS
ADDED TO ALL PARTIES OF 6 OR MORE

(Gratuity will be calculated prior to any member benefits or discounts)
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37
37
37
37
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WINE & CHAMPAGNE FLIGHTS

RED & WHITE FLIGHT - $29
2021 Chardonnay ¢ 2021 Albariio
2019 Sangiovese ® 2017 Merlot

WINEMAKERS CHOICE - $30
Non-Vintage Brut Reserve ¢ Non-Vintage Blanc De Noirs
2021 Reserve Chardonnay * 2019 Cabernet-Syrah

RED WINE FLIGHT - $30
2020 Estate Syrah ¢ 2018 Thorny’s Coat Red
2017 Merlot * NV Travieso

ESTATE WINE FLIGHT - $32
2020 Rosé of Sangiovese * 2020 Estate Barbera
2020 Estate Syrah ¢ 2020 Estate Petite Sirah/Syrah

SWEET FLIGHT - $29
NV Sweet Angels Waltz ¢ 2021 Sweet Chardonnay
2021 Muscat Canelli * Kiss of Coffee

METHODE CHAMPENOISE FLIGHT - $32
Non-Vintage Brut Reserve Natural ® Non-Vintage Brut
Brut Rose * Non-Vintage Cuvée Rouge

CHOCOLATE WINE FLIGHT - $30
A Kiss of Chocolate ®© Milk Chocolate Kiss © A Kiss of Coftee
A Kiss of Mint * A Kiss of Gingerbread

WHITE WINE FLIGHT - $30
2021 Pinot Grigio * 2020 Saugivnon Blanc
2021 Vermentino ® 2021 Gewurztraminer

MiIXED FLIGHT - $29
NV Cuvée de Frontignan ¢ 2021 Chardonnay
2019 Petite Sirah ¢ A Kiss of Milk

SWEET SPARKLING WINE FLIGHT - $30
Weibel Almond * Weibel Pomegranate ®© Weibel Raspberry
Weibel Peach * Weibel Peach-Mango

DoMESsTIC RED WINES

Thornton Thorny’s Coat Red, Temecula 2018

*blend of Tempranillo, Sangiovese & Syrah, soft red berry

Thornton Non-Vintage Travieso, Temecula
*red berries, soft tannins, smooth fruity finish

Thornton Sangiovese, Temecula 2019
*red cherry notes, light leather, medium body, smooth finish

Thornton Merlot, Temecula 2017
*blackberries & plums, herbaceous notes, full & silky tannins

Thornton Petite Sirah, Temecula 2019

*wild briary berries, blueberries, full tannins, well-aged

Thornton Cabernet-Syrah, Temecula 2019
*full body, currant & plum flavors, rich full tannins

Thornton Estate Barbera, Temecula 2020
*light-medium body, heavy fruit notes, oak influence, soft tannins

Thornton Estate Syrah, Temecula 2020
*berry & plum aromas, barrel spice notes, rich & lengthy finish

Thornton Estate Petite Sirah/Syrah, Temecula 2020
*berry & plum aromas, blueberries, cocoa & coffee

Justin Cabernet Sauvignon, Paso Robles 2019

Rodney Strong Reserve Pinot Noir, Russian River Valley 2017
Jordan Cabernet Sauvignon, Alexander Valley 2017

Justin Isosceles, Paso Robles 2018

CHOCOLATE WINE

A Kiss of Coffee

A Kiss of Milk

A Kiss of Mint

A Kiss of Pumpkin Spice
A Kiss of Gingerbread

A Kiss of Chocolate

BEERS

Stone Brewing Company, IPA (19 oz)
Stone Brewing, Buenaveza Salt & Lime Lager (19 oz)
Pizza Port, California Honey Blonde Ale (16 oz)

Blood Orange Mimosa - $17.00

BEVERAGES

(Non refillable excluding soda & coffee)

Glass

15

17

17

17

17

18

18

16
16
16
16
16
16

Soda (Pepsi, Diet Pepsi, Sierra Mist, Dr. Pepper, Lemonade, Mt. Dew)

Fresh Brewed Iced Tea <or> Hot Tea (assorted flavors)
Coffee

Juice

Milk

Martinelli’s Sparkling Cider

Evian

Pellegrino

Bottle
50

67

73

73

67
112
138
178

41
41
41
41
41
41

18
15
15
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