THE RICHARD & HELEN
THOMAS CLUB
holiday menu 2025

—DINNER—

Seventy-five dollars
includes soup or salad, entree, dessert
credit card only

sSoups
salmon bisque

cream, chives

chicken + orzo
herb broth, chicken

salads
apple fennel @ @

radicchio, candied nuts, blue cheese crumbles, apple
cider vinaigrette

classic caesar
romaine, parmesan, cherry tomato, sourdough
croutons, caesar dressing

.........................................................................

main entrees

squash la bomba O &

parmesan, delacota squash, fried sage

crispy chicken
roasted fingerling potatoes, spicy romesco

bourbon honey glazed ham

scalloped potatoes, peas

salmon wellington
ricotta, spinach, gremolata, puff pastry

desserts

complimentary coffee from Metric, a sustainable and local roaster,
or Rishi tea

classic apple pie &

whipped cream + cinnamon sugar
add scoop of vanilla gelato 3

pumpkin pie @

whipped cream + cinnamon sugar
add scoop of vanilla gelato 3

sorbet + gelato @ @ &

seasonal flavors

Consuming raw or undercooked meat, poultry, seafood, fish, shellfish or eggs, may
increase your threat to food borne illness, especially if you have a medical condition.

EXECUTIVE CHEF LEO MOSLEMIAN

‘ oVEGETARIAN @ VEGAN @ AVOIDING GLUTEN




THE RICHARD & HELEN
THOMAS CLUB
holiday specials 2025

Holiday Specials
Short Ribs + Polenta @ 10

creamy polenta, braised veggies, au jus

Mahi-Mahi @ 15

fennel cream, roasted cherry tomatoes

Hot Honey Acorn Squash ® © 10
feta, hot honey

........................

Chocolate Passionfruit Mousse & © 10
chocolate dome, holiday sprinkles

Consuming raw or undercooked meat, poultry, seafood, fish, shellfish or
eggs, may increase your threat to food borne illness, especially if you have a

medical condition.

EXECUTIVE CHEF LEO MOSLEMIAN

°VEGETAHIAN @ VEGAN @ AVOIDING GLUTEN
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THE RICHARD & HELEN THOMAS CLUB

SPARKLING WINE

Crémant de Bourgogne Brut Rosé

Albert Bichot, Burgundy, France NV
15| 60

Cava Brut Nature

Mercat, Sant Saduni D’Anola, Spain NV
12|48

Champagne
Ayala ‘Brut Majeur,” Ay, France NV
29 | 116

WHITE WINE

Assyrtiko
Mercouri ‘Kallista,” Peloponnese,
Greece 2023 19|76

Sauvignon Blanc

Foucher-Lebrun ‘Petit le Mont,” Loire,
France 2024 14| 56

Chablis

Albert Bichot, Domaine Long-DePaquit,
Burgendy, France 2022 20 | 80

Sancerre
Nicolas Idiart, Sury-en-Vaux, France 2023
22|88

RED WINE

Pinot Noir
Chehalem Mountains, Willamette Valley,
Oregon 2022 14|56

Malbec
Vina Alicia, Mendoza, Argentina 2023
16 | 64

Rosso Di Montalcino
Mastrojanni, Montalcino, Italy 2023
18|72

Cabernet Sauvignon
Bon Annon, Napa Valley, CA 2023
22 | 88

holiday menu 2025

DRINKS

COCKTAILS 16

Silver Bells
vanilla vodka, creme de cacao, hot white

chocolate, candy cane

Miracle in Perfect Manhattan
Four Roses Select, cinnamon spiced

sweet vermouth, orange spiced white
vermouth, bitters

Holiday Mai Tai
rum, pecan cinnamon “orgeat,” cointreau,

cranberry bitters

The Winter Club
Hendrick’s gin, cranberry, lemon, bitter aperitif,
sparkling rose

SPIRIT FREE 12

Snowy Mittens
hot white chocolate, peppermint cream, candy

cane

Mistletoe
Lyre’s gin, cranberry puree, lemon, sparkling

grapefruit

BEER 9

Pilsner, Stella Artois

Scentinel IPA,
0ld Irving Brewery

BEVERAGE 5

Coke | Diet Coke | Sprite

Ginger Ale | Q Mixer Ginger Beer

ESPRESSO
Espresso 5
Latte 6

Cappuccino 6
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