
**Mindy’s Chevre Cheesecake**
Crusted with pralines, brûléed on top, drizzled with aged balsamic & topped with fresh berries

DESSERTS

Cranberry & White Chocolate Bread Pudding
Served warm with crème anglaise

Bourbon Sweet Potato Pie
Homemade bourbon sweet potato pie with crème fraîche 

Upside Down Ice Cream Cone
Chocolate syrup & spiced honey roasted walnuts

Wild Mushroom Soup
Roasted wild mushrooms, a touch of cream, truffle oil & fresh chives

STARTERS

Roasted Pumpkin Bisque
Herb roasted pumpkin, roasted apples & cinnamon crème

Roasted Beet & Butternut Squash Salad
Pomegranate, quinoa, shaved shallots & toasted hazelnut vinaigrette

The Wedge 
Baby iceberg wedge, apple-wood smoked bacon, tomatoes, red onion & Roquefort-citrus dressing

**Zin Bites**
Mini “Beef Wellingtons” of filet mignon & goat cheese served over a Zinfandel-shallot reduction

MAIN COURSES

Zin’s Thanksgiving Turkey Dinner
 Herbed-roasted turkey breast, turkey sausage cornbread stuffing, mashed potatoes, haricot verts, 

roasted root vegetables, house made turkey gravy & cranberry sauce 

Rosemary Braised Lamb Shank
Creamy polenta & baby green beans 

Slow Roasted Glazed Pork Shoulder
Oven-roasted apples, carrots, onions & sweet potatoes

**Sage Pesto Salmon**
Roasted root vegetables & brussles sprouts

**Beef Tenderloin**
Hash brown potato cake, jumbo asparagus, roasted mushrooms, sauce bordelaise & fried shallots 

Stuffed Acorn Squash
quinoa mushroom stuffing & sage

Vegetarian
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