
spring 2023

SOUP OF THE DAY
please ask your server for today’s selection

HOUSE SALAD
mixed greens, tomato, cucumber, fennel,  

carrots, balsamic vinaigrette

MIXED BERRY SPINACH SALAD
strawberry, red onion, blue cheese, pecans,  

honey lime mint vinaigrette

LEMON DILL SEARED SALMON*
spring pea risotto, asparagus

BRAISED BEEF SHORT RIB*
sweet potato, sautéed kale 

PASTA PRIMAVERA
broccoli, bell pepper, zucchini, tomatoes, cream sauce

CHICKEN SCALLOPINI*
roasted potatoes, green beans, dijon au jus

D E S S E R T
cof fee or tea of fered with dessert

CARROT CAKE

RASPBERRY CHEESECAKE BROWNIE

PEACH TART

PAULO GELATO
locally-sourced seasonal flavors

D I N N E R
$65 per guest / three course meal 

payments accepted by credit card only

*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.

T H E  R IC H A R D  &  H E L E N  T HOM A S  C LU B 



spring 2023

SOUP OF THE DAY
please ask your server for today’s selection

HOUSE SALAD
mixed greens, tomato, cucumber, fennel,  

carrots, balsamic vinaigrette

TOMATO TART
heirloom tomatoes, puff pastry

COBB SALAD
chicken, crumbled bacon, boiled egg, 

heirloom tomato, scallion, avocado cream

TUNA SALAD SANDWICH
tuna, cucumber, boiled egg, red onion, 

olive tapenade, multigrain bun

GRILLED CHICKEN GOUDA SANDWICH
grilled chicken, heirloom tomato, apple chutney,  

gouda cheese, ciabatta bread

MAG MILE BURGER
tomato jam, crispy shallot, steakhouse  

cheddar, brioche, kettle chips

SHORT RIB RAVIOLI
red wine mushroom sauce

D E S S E R T
CARROT CAKE

RASPBERRY CHEESECAKE BROWNIE

PEACH TART

PAULO GELATO
locally-sourced seasonal flavors

L U N C H
$45 per guest / select two courses and a non-alcoholic beverage

payments accepted by credit card only

*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.

T H E  R IC H A R D  &  H E L E N  T HOM A S  C LU B 



W H I T E  W I N E 
SAUVIGNON BLANC, ASTROLABE

 New Zealand 2021  15

PINOT GRIS, PAUL BLANCK
 Alsace, France 2020  16

CHARDONNAY, TYLER
Sonoma, California 2021  17

CHARDONNAY, RHYS ‘ALESIA’
Santa Cruz, California 2018  25

R E D  W I N E 
PINOT NOIR, ‘COMPASS’

Willamette Valley, Oregon 2021 15

ZINFANDEL, BEDROCK ‘OLD VINE’
Sonoma, California 2020  16

CABERNET SAUVIGNON, KLINKER BRICK
Lodi, California 2020  16

CABERNET SAUVIGNON, ‘CULTIVAR’
Napa Valley, California 2019  25

B E E R
HEFE WEISSBIER, WEIHENSTEPHANER  9

MAPLEWOOD SON OF JUICE IPA  9

S P A R K L I N G
PROSECCO ROSÉ, BORGOLUCE ‘GAIANTE’

Veneto, Italy 2021  16

MOSCATO D’ASTI, VIETTI
Langhe, Italy 2021  11

CHAMPAGNE BRUT, ‘AY’ COLLET
France NV  25

C O C K T A I L S

DIRTY MARTINI  17 
Bombay Gin or Ketel One Vodka, Olive, Olive Bitters

CLASSIC MARTINI  17 
Bombay Gin or Ketel One Vodka, Dry Vermouth

CLASSIC BOULEVARDIER  17 
Templeton Rye, Carpano Antica, Campari 

OLD FASHIONED  17 
Old Forester Rye, Demerara, Orange

S P I R I T  F R E E
 

COKE  |  DIET COKE  |  SPRITE  4

GINGER ALE  |  ICED TEA  |  LEMONADE  3

METRIC COFFEE  4 

RISHI TEA  4

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



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  100

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

W H I T E 
PINOT GRIGIO, BOLZANO
 Alto Adige, Italy 2021  60

CHABLIS, J. MOREAU
Burgundy, France 2020  105

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

CHARDONNAY, TYLER
Sonoma, California 2021  68

CHARDONNAY, LEEUWIN ESTATE  
‘PRELUDE VINEYARDS’

Margaret River, Australia 2019  80

CHARDONNAY, RHYS VINEYARD ‘ALESIA’
Santa Cruz, California 2018  100

R O S É
ROSÉ, CHATEAU MINUTY

Cotes du Provence, France 2021  60

R E D  W I N E 
PINOT NOIR, ‘COMPASS’

Willamette Valley, Oregon 2021  60

PINOT NOIR, ‘J.J.’ J CHRISTOPHER
Willamette Valley, Oregon 2021  60

ZINFANDEL, BEDROCK ‘OLD VINE’ 
Sonoma, California 2020   64

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’
Napa Valley, California 2019  100

CABERNET SAUVIGNON, PRIDE MOUNTAIN
Sonoma, 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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