THE RICHARD & HELEN
THOMAS CLUB
spring 2026

—DINNER—

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

soups
chilled cucumber (v J<)
yogurt, dill, parsley

cream of mushroom @ @

salads
quinca ® @

cherry tomato, cucumber, red onion, feta, pine nuts,
sherry vinaigrette

beets + goat cheese @ @

arugula, pecans, saba

main entrees

pasta primavera &
cherry tomato, asparagus, red + yellow bell pepper,

pesto

shrimp + grits @
spicy blackened shrimp, creamy grits,
green shug

chicken shawarma,
Israeli couscous, cherry tomato, cucumber, tahini
yogurt, pita

symphony burger
brioche bun, smoked gouda, bibb lettuce, tomato,
crispy onions, garlic aioli, steak fries

desserts

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

berry panna cotta @ @

mixed spring berries

strawberry rhubarb tart &

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
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Spring Specials

Additional 10 dollars each
credit card only

short rib ©

grilled asparagus, red wine reduction

grilled + chilled veggies @

grilled summer squash, red + yellow peppers,
asparagus, Chinese eggplant, sunflower seeds,
balsamic reduction

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.
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THE RICHARD & HELEN THOMAS CLUB

SPARKLING WINE

Sparkling Rosé
Pierre Delize, France NV 13| 52

Cava Brut Nature

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

Champagne
Brut Inspiration 1818 by Billecart,
France NV 31| 124

WHITE WINE

Sauvignhon Blanc

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

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

Chablis

Bourchard Aines & Fils, France 2022 22 | 88

Sancerre
F. Girard ‘L’Authentique,’ France 2024
22|88

RED WINE

Red Blend

Schwarz ‘The Butcher’, Burgenland, Austria
2020 14| 56

Pinot Noir
J.C. Sommers ‘Creme Cuvee,” Willamette

Valley, Oregon 2024 15|60

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

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

DRINKS

COCKTAILS 17

The Winter Club
gin, pomegranate, lemon, vanilla’

Fig + Espresso
vanilla vodka, espresso, fig demerara, bitters

Smokey Negroni
Ardbeg 10yr, Campari, sweet vermouth,

orange bitters

Abscent Lawyer
Four Roses bourbon, elderflower, orange

bitters

SPIRIT FREE 10

Espresso Martini
espresso, fig demerara, bitters

Tropical Punch
pineapple, tropical ginger beer

BEER 9

Pilsner, Stella Artois

Scentinel IPA,
Old Irving Brewery

NA Gurvi IPA 8

BEVERAGE 5

Coke | Diet Coke | Sprite

Ginger Ale | Q Mixer Ginger Beer

ESPRESSO
Espresso 5
Latte 6

Cappuccino 6



	TC Spring 2026  1 PAGER.pdf
	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 spring 2026
	Seventy-five dollars includes soup or salad, entree, dessert   credit card only

	soups
	chilled cucumber
	yogurt, dill, parsley

	cream of mushroom

	salads
	quinoa
	cherry tomato, cucumber, red onion, feta, pine nuts, sherry vinaigrette

	beets + goat cheese
	arugula, pecans, saba


	main entrees
	pasta primavera
	cherry tomato, asparagus, red + yellow bell pepper, pesto

	shrimp + grits
	spicy blackened shrimp, creamy grits,  green shug

	chicken shawarma,
	Israeli couscous, cherry tomato, cucumber, tahini yogurt, pita

	symphony burger
	brioche bun, smoked gouda, bibb lettuce, tomato, crispy onions, garlic aioli, steak fries


	desserts
	complimentary coffee from Metric, a sustainable and local roaster, or Numi tea
	berry panna cotta
	mixed spring berries

	strawberry rhubarb tart
	sorbet + gelato
	seasonal flavors



	TC Spring Specials 2026
	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 spring 2026
	Spring Specials
	short rib
	grilled asparagus, red wine reduction

	grilled + chilled veggies
	grilled summer squash, red + yellow peppers, asparagus, Chinese eggplant, sunflower seeds, balsamic reduction
	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.

	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 spring 2026


	Spring Specials
	short rib
	grilled asparagus, red wine reduction

	grilled + chilled veggies
	grilled summer squash, red + yellow peppers, asparagus, Chinese eggplant, sunflower seeds, balsamic reduction
	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.

	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 spring 2026


	Spring Specials
	short rib
	grilled asparagus, red wine reduction

	grilled + chilled veggies
	grilled summer squash, red + yellow peppers, asparagus, Chinese eggplant, sunflower seeds, balsamic reduction
	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.

	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 spring 2026


	Spring Specials
	short rib
	grilled asparagus, red wine reduction

	grilled + chilled veggies
	grilled summer squash, red + yellow peppers, asparagus, Chinese eggplant, sunflower seeds, balsamic reduction
	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.




	thomas-club-spring-dinner-specials-drinks
	TC BEVERAGE WINTER 26 UPDATED WINES.pdf
	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 2026
	DRINKS
	SPARKLING WINE
	Sparkling Rosé
	Cava Brut Nature
	Champagne

	WHITE WINE
	Sauvignon Blanc
	Assyrtiko
	Chablis
	Sancerre

	RED WINE
	Red Blend
	Pinot Noir
	Rosso Di Montalcino
	Cabernet Sauvignon
	COCKTAILS       17
	The Winter Club
	Fig + Espresso
	Smokey Negroni
	Abscent Lawyer

	SPIRIT FREE     10
	Espresso Martini
	Tropical Punch

	BEER     9
	BEVERAGE     5

	ESPRESSO






