
CREAMY POTATO AND LEEK SOUP
chive, sour cream

ASPARAGUS SALAD 
grilled and chilled asparagus, tomatillo lime dressing, smoked almond, pickled pepper, 

grated parmesan, arugula

HALF MOON DELICATA 
roasted delicata squash, hazelnut, spinach & frisee, ginger dressing, goat cheese crumble

CIDER GLAZED HAM
balsamic brie brussel sprouts, sweet potato mash

HERB ALFREDO TAGLIATELLE
king trumpet mushrooms, watercress

ROASTED QUAIL
  cornbread, coleslaw, rojo chimichurri, chive

MOQUECA
Brazilian seafood stew with mussels, poached fish, rich tomato broth, bomba rice

H O L I D A Y

D E S S E R T
TARTE CITRON

lemon curd, sweet toasted meringue  12

PUMPKIN OR APPLE PIE
whipped cream  10

SORBET + GELATO 
seasonal flavors  7

*Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may in-
crease your risk of food borne illness, especially if you have a medical condition.

T H E  R I C H A R D  &  H E L E N 
T H O M A S  C L U B

2023

VEGETARIAN VEGAN AVOIDING GLUTEN

includes an appetizer and entree
for fifty nine dollars per person

credit card only



S P A R K L I N G

CAVA BRUT NATURE, MERCAT
Barcelona, Spain NV  14

ROSE OF MALBEC, GOUGUENHEIM WINERY
Valle de Escondido, Mendoza, Argentina  NV  12

CHAMPAGNE BRUT, ‘AY’ COLLET
France NV  28

W H I T E  W I N E 

SAUVIGNON BLANC, OTTO’S CONSTANT DREAM
 Marlborough, New Zealand 2022  12

PINOT GRIGIO, VIGNETI
Friuli, Italy 2021  12

CHARDONNAY, WENTE ‘RIVA RANCH’
Monteray, California 2021  17

R E D  W I N E 

PINOT NOIR, NORTH VALLEY ‘COMPASS’
Willamette Valley, Oregon 2021 14

MALBEC, ZUCCARDI Q
Mendoza, Argentina 2020  13

CABERNET SAUVIGNON, OBSIDIAN RIDGE
Napa Valley, California 2019  20

C O C K T A I L S
15

LET IT SNOW   
Citadelle Gin, Rosemary, Lillet Blanc, Lemon, Absinthe

SLEIGH RIDE   
Chopin Vodka, Creme de Menthe, Cranberry, Cream,           

Candy Cane

WALTZ OF THE SNOWFLAKE   
Brandy, Egg, Cinnamon, Nutmeg, Cream

Z E R O  P R O O F
10

DECK THE HALLS
Lyre’s London Dry, Cranberry, Orange, Lemon, Club Soda

SILENT NIGHT 
Whiskey 74, Spiced Fig, Black Walnut Bitters

*nut allergy

HOT SPICED APPLE CIDER   

B E E R

7

PILSNER, STELLA ARTOIS 

STOUT, GUINNESS 

B E V E R A G E

4
 

COKE  |  DIET COKE  |  SPRITE  

GINGER ALE  |  ICED TEA  |  LEMONADE 

METRIC COFFEE   

D R I N K S

T H E  R I C H A R D  &  H E L E N  T H O M A S  C L U B

winter 2023



S P A R K L I N G

LAMBRUSCO, CLETO CHIARLI ‘CENTENARIO’
Emilia Romagna, Italy NV  48

REBULA, KRASNO 
Slovakia 2021  52

CHAMPAGNE, COLLET BRUT
France NV  112

CHAMPAGNE, AYALA ‘BRUT MAJEUR’ 
Ày, France NV  135

W H I T E 

PINOT GRIGIO, BOLZANO
 Alto Adige, Italy 2021  64

CHABLIS, J. MOREAU
Burgundy, France 2020  64

SAUVIGNON BLANC, MARINE DUBARD, 
‘MONT COEUR’
France 2021  60

CHARDONNAY, BROWN ESTATE
Lodi, California 2021  60

CHARDONNAY, LEEUWIN ESTATE  
‘PRELUDE VINEYARDS’

Margaret River, Australia 2019  80

R O S É

ROSÉ, VIN GRIS OF PINOT NOIR, ROBERT SINSKEY 
VINEYARDS

Los Carneros, California 2021  104

R E D  W I N E 

PINOT NOIR, ‘COMPASS’
Willamette Valley, Oregon 2021  56

PINOT NOIR, ‘J.J.’ J CHRISTOPHER
Willamette Valley, Oregon 2021  85

RIOJA RESERVA, MARQUES DE VARGAS
Rioja, Spain 2016   105

MALBEC, FAMILIA ZUCCARDI  
‘POLIGONOS’ VALLE DE UCO 

Mendoza, Argentina 2019  80

ROSSO DI MONTALCINO, MASTROJANNI
Tuscany, Italy 2019  78

CABERNET SAUVIGNON, ‘CULTIVAR’
North Coast, California 2019  100

CABERNET SAUVIGNON, PRIDE MOUNTAIN
Sonoma Mountain, California 2019  255

CABERNET SAUVIGNON, CHAPPELLET 
‘MOUNTAIN CUVEE’

Napa Valley, California 2020  128

W I N E  L I S T

T H E  R I C H A R D  &  H E L E N  T H O M A S  C L U B
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