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THORNTON PARK

SOUP & SALADS

e

MusHrROOM BRIE SOUP
Cur 7 « BowL 10

SoupP OF THE DAy
Cupr 7 + BowL 10

House SaLap 7/12

SPRING MIXED GREENS, TOMATOES,
CUCUMBERS, RED OMICM

AND CARROTS

SALMON SalLaDp* oF 23

GRILLED SALMOMN OVER BABY SPINACH &
ARUGULA, SHAVED RED OMION,
POMEGRAMATE SEEDS, TOASTED QUINCA,
MAMNDARIN SEGMEMNTS, GRAFPE TOMATOES &
FETA CHEESE CRUMBLES WITH HOMNEY

CITRUS VINAIGRETTE

SOUTHERMN GENT® &F |8

GRILLED CHICKEM, MIXED GREEMS,
EDAMAME, TOMATO, ROASTED CORM, EGG,
BACOMN, CUCUMBER, AMD SMOKED GOLDA

WITH HOMEY MUSTARD

SIDES
REGULAR SIDES 7
BISTRO FRIES
SWEET POTATO TOTS
HOUSE SALAD
GARLIC BROCCOLINI
RUSTEAK SLAW
GRILLED ASPARAGLIS

GARLIC WHIFFPED POTATOES

SAUTEED GREEM BEANS

PrEMIUM SIDES 9
MaPLE BACOM BRLUSSELS SPROUTS
VEGETABLE HASH
TRUFFLE PARMESAN POTATO WEDGES
CAULIFLOWER PANCETTA CASSEROLE

ROASTED RED MEW POTATOES

TomaTo Jam Jar 14

HOUSE MADE RICOTTA LAYERED WITH

SPIMACH ALMOND PESTO AMND CAMNDIED

STARTERS

PrRETZEL RoLLs 13

WITH SBMORED GOUDA FOMDLUE AND

HOMEY MUSTARD

SPICY SHRIMP & ToasT # 14

Par ROASTED SHRIMPIS) IMN A SPHCY

BISTRO BUTTER SAUCE WITH GRAFE

CHERAY TOMATO JAM SERVED WITH
GRILLED MAAN

TOMATOES & SHALLOTS
SERVED WITH GARLIC BREAD

CHeesE Boarp 22

GarLICc PARMESAMN

BLuE CraB CAKES |4

(3) CHEF SELECTED CHEESES, TOASTED

EpamMamE oF |3

CROSTINIL. ACCOUTREMENTS

SMASHED ROASTED GARLIC. BUTTER,

TWS 30T BLUE CRAB CAKES, ARUGULA
SALAD WITH RED ONION, HEIRLOOM

ADD CHARCUTERIE +812

PARMESAMN CHEESE AND
SUNFLOWER SEEDS

MAKE IT SPICYIE T

TOMATOES, HOMNEY CITRUS VINAIGRETTE,
LEMOM DIOM AKOLI

HoT HoNEY MANGO
FLaterEAD # 17

CaLaBRIAN MusseELs # 15

BISTRO WHITE WINE BUTTER SAUCE,
BLISTERED TOMATC. CALABRIAN CHILIS
AMD GARLIC TOAST

HERB-FETA SFREAD, DICED MAMNGO
MOZLARELLA CHEESE, CHOPFED
ROASTED CHICKEN, SCALLIOMNS,

DREZILED WITH HOT HOMEY

SHRIMP & Bacon FRITTERS 14
CRISPY SHRIMP FRITTERS WITH SMOKED
BACOM, ROASTED CORM SERVED WITH OLD

BAY LEMOMN AL

HANDHELDS

INCLUDES CHOICE OF REGULAR SIDE
S5UB GLUTEM-FREE BREAD (51) OR IMPOSSIBLE PATTY ($2)

RusTEak BURGER® 18
BOZ ANGUS BEEF, GARLIC CILANTRO SAUCE, TOMATO,
PROVOLOME, BACON, OVER-MEDIUM EGG, AND CRISPY

POTATO STRIMGS O A TOASTED BRIDCHE BUMN

PinearPLE BBCG BUuRsER 18
BOZ ANGLS BEEF, WHITE CHEDDAR CHEESE, CRISPY ONIOM
RIMNG, SMOEED BACOMN, PICKLED JAI.A.F'F.NQ. GRILLED
PINEAPFLE, SPICED RUM BES SAUCE

SaLmon BLT® 19
GRILLED SALMGN, APPLEWOOD SMOKED BASON, BABY
ARUGULA, TOMATS WITH LEMON DLION AKOLI ON A
TOASTED BRIGCHE BUN

HoMNEY CHILI CHICKEN 18
CRISPY BUTTERMILK DOUBLE FRIED CHICKEN BREASTS,
CHILI MONEY GLAZED, DILL PICKLES,
BABY ARUGULA TOASTED BRIOCHE

STEAK SANDWICH® 26
GRILLED HANGER STEAK, GARLIC HERE AIOLI, ROASTED
TOMATOES, BARY ARUSGULA & CHIMICHURRI
O TOASTED CLABATTA

CaLaBRIAN RicaToN # 27
GRILLED CHICKEM BREAST, OVER FIGATOM| PASTA TOSSED 1M
A BISTRO WHITE WINE BLUTTER SAUCE, BLISTERED TOMATOES,

CALABRLAM CHILIS, & TOUCH OF CREAM AND PARMESAMN

KETO KETO" 6&F 30
GRILLED SALMON AMD ROASTED ASPARAGUS WITH LOADED
CHEDDAR AND PAMCETTA CALILIFLOWER CASSERCLE

LEMON CHICKEN ©F 27
GRILLED CHICKERMN BREAST TOPFED WITTH A LEMON
CHARCORMNMAY CRIEAM SALCE, GARUIC WHIPPED POTATOES
ARND GARLIC BRCCCOLIMNI

STEAK FRITES® <F 28
GRILLED HAMGER STEAK & TRUFFLE PARMESAN POTATO
WEDGES WITH CHIMICHURRI
ADD QM
FIVE SHRIMP +512.,... CRAR CAKE +510

PrRIME NY STRIP STEAK® ©F 40
SIGHATURE AUBBED 1207 PRIME MY STRIP, GARLIC YLIKOMN
WHIPPED POTATOES, SAUTEED BABRY SPINACH AND WILD
MUISHRODMS SERVED WITH RED WINE DEMI GLACE
ADD QMY
FIVE SHIZIME +5 12, oOCRAR CAKE +510

e :\.:i—"- =

ENTREES

SMOKED PASTRAMI, HAVARTI CHEESE, RUSTEAK SLAW,
HOMEY MUSTARD. ON TOASTED SOURDOUGH

WITH DILL PICKELE

RETURN OF THE GouDa 18
GRILLED CHHCKEM BREAST, BBO AIGQLL, BACON, POTATO
STRIMNGS, SMOKED GOUDNA, AMD TOMATO
OM A TOASTED BRIDCHE BUMN

CHICKEN SALAD CLue & 17
GRILLED SHREDDED CHICKEN TOSSED WITH MAYO, BELL
FEPPERS. RED OMIONS & TARRAGOMN WITH BEEFSTEAK
TOMATO, MAFLE PEFFPER BACOMN AND ROMAIME LETTUCE
SERVED ON BUTTERED TOASTED SOURDOLIGH

MaHI Tacos 17
BLACKENED MaHI, RED CABBAGE SLAW, GARLIC CILANTRD
SAUCE, MANGO SALSA & PICKLED RED OMIONS
ON GRILLED FLOUR TORTILLAS
SUBSTITUTE STEAK +55
SUBSTITUTE SHRIMP +52

MarMGO CHILI PORK RIBEYE 30
GRILLED 14 OF POAK RIBEYE, MANGO CHILI RELISH, SAFFRON

RICE WITH SHALLOTS, BELL PEPPERS, & ROASTED ASPARAGUS

MaH OuT oF ConNTROL 30
FESETACHIO CRLUSTED GRILLED MAHI, VEGETARLE HASH,
BLACKERED SHRIMP, ARMND GARLIC BROCCOLIMNI TOPPED WITH

CHARDOMNMNAY LEMON HERD CREAM SALCE

LEMOM RicoTTA Lincuini (& 22
ROASTED SPRIMNG OMNMIOMNS, SWEET PEAS, SUNDRIED
TOMATOES, LEMOMN JUICE, CHARDOMNMAY, RECOTTA ARD
PARMESAMN CHEESE SALMCE
ADDOnC
HANGER STEAK +51 5., FIVE SHRIMP + 512 CHICKEN BREAST +57

SaLMON PlccaTa oF 29

GRILLED SALMOMN, ROASTEDR RED MEW POTATOES & SAUTEED
GREEMN BEAMS TOPPED WITH A LEMOMN CAPER CREAM SAUCE

RaTtaTouiLLE RiceE BowL 18
JASMINE RICE, ROASTED IUCSCHINI, SQUASH, OMION, BELL
FEFPPERS, STEWED IM SARLIC WINE TOMATO SALICE

TOSSED WITH BABRY SPINACH

TCONSUMER ADVISORY: CONSUMING RAVW OR UNDERCOOHRED MEATS, POULTRY, SEAFCOD, SHELLFISH. OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLMNESS,
ESFECIALLY IF YOU HAVE CERTAIN MEDICAL COMDITIONS. PLEASE ALERT YOUR SERVER IF YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS OR ALLERGIES,

GF = GLUTEM FREE | (V) = VEGETARIAMN I

F = sPicy




