THOMAS CLUB AUDlENCE DlNING FALL 2022

BRUNCH

BANANAS FOSTER STUFFED FRENCH TOAST 22

mascarpone cream, caramel rum glaze, toasted pecans

CRAB CAKE BENEDICT* 24

poached eggs, Meyer lemon hollandaise, confit potatoes

GRECIAN OMELET 20

feta, tomato, spinach, confit potatoes, grilled bread

QUICHE OF THE MOMENT* 76

petite green salad, fresh fruit

SMOKED SALMON CROISSANT 22

dill caper aioli, bibb lettuce, heirloom tomatoes, house made chips

SUNRISE YOGURT PARFAIT 9

house made granola

LOADED OATMEAL 9

dried apricots, cherries, Marcona almonds

BILLIONAIRE’S BACON 9

brown sugar, cayennc pepper, pomegrana[e molasses

MATZO0 BALL SOUP 72

fresh herbs, mirepoix vegetables

PETITE FILET WEDGE SALAD* 78

gorgonzola, crispy shallots, green goddess dressing

AHI TUNA SESAME NOODLE SALAD* 18

bok choy, ginger, scallions, lemongrass vinaigrette

BUTTERNUT SQUASH RAVIOLI SALTIMBOCCA 78

brown butter, fried sage, prosciutto, shaved parmesan

THOMAS CLUB SANDWICH* 20
chicken breast, Applewood bacon, avocado, Havarti, heirloom tomato,
sun-dried tomato aioli, challah, kettle chips

MAG MILE BURGER™ 24

tomato jam, Havarti, butter lettuce, house made chips

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



