LINFANDEL GRILLE

hoihigavig

$29.95
I, m/; or Sulad

oice of:
Butternut squash soup
Mixed greens tossed with blue cheese, walnuts and balsamic vinaigrette

Caesar salad with Parmesan cheese and garlic croutons

-~
2 Entrées
Choice of:
Roast TURKEY
Sage stuffing, herb gravy, candied yams and mashed potatoes, green beans

and Brussels sprouts with cranberry sauce

PriME RiB Roast
Au jus, horseradish cream sauce, garlic mashed potatoes, green beans

and baby carrots

GRILLED SALMON
Grilled salmon with blackberry-jalapeno glaze. Served with basmati and wild rice,

and sautéed broccolini.

LAMB SHANK
Lemon mashed potatoes, artichokes, asparagus, green olives,

roasted garlic and braising liquid sauce.

ButTERNUT SQuAsH RAvioLl
House made ravioli stuffed with butternut squash in an apple cider cream sauce

with caramelized onions, sage and toasted hazelnuts.

DuNGENESs CRAB LASAGNA
House made lasagna with fresh Dungeness crab, domestic mushrooms, leeks,

lemon béchamel and Fontina cheese

2 Dessert
Choice of:
Pumpkin pie with maple whip cream

Tiramisu

Bread pudding with créme anglaise

*Offers not accepted on holidays

18% GRATUITY FOR PARTIES OF 6 OR MORE — $2.00 FOR SPLIT ITEMS — ONE CHECK PER TABLE

$15.00 CORKAGE FEE — WWW.ZINFANDELGRILLESACRAMENTO.COM



