
BUTTERNUT SQUASH SOUP
ginger, xoxo chile crunch

FRESH FALL FIG SALAD 
ciliegine mozzarella, arugula, focaccia crouton

ROASTED DELICATA SQUASH 
frisee, spinach, hazelnut, apple cider vinaigrette

BOURBON HONEY PORK TENDERLOIN
semolina spaetzle, charred radicchio

HALIBUT IN PONZU BROTH 
  ponzu hondashi broth, shitake cap, bok choy, pached turnip

CHICKEN POT PIE
chicken, red potato, carrot, celery, puff pastry

SQUASH LA BOMBA
bomba rice, squash cream, fried sage, brown butter bits

D I N N E R

D E S S E R T
LEMON CURD PAVLOVA

mixed berries

PUMPKIN PANNA COTTA
whipped cream, cinnamon

SORBET + GELATO 
seasonal flavors

*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

winter 2023

VEGETARIAN VEGAN AVOIDING GLUTEN

includes an appetizer, entree, and dessert selection 
for seventy five dollars per person

credit card only


