THE RICHARD & HELEN
THOMAS CLUB
fall 2025

—DINNER—

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

soups
corn bisque @ @ @

roasted corn, coconut milk

chicken consommé
herb broth, chicken

salads
apple fennel @ @

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

caprese @ @
heirloom tomatoes, fresh mozzarella,
za’atar vinaigrette

main entrees

mushroom risotto & @
parmesan, truffle oil

sweet pepper chicken @
marinated roasted chicken breast,
carrot puree, balsamic glaze

pork roulade @

asparagus, mushroom, Robert sauce

salmon wellington
ricotta, spinach, gremolata, puff pastry

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

desserts

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

classic apple pie &
peach cobbler &

granola, creme
sorbet + gelato @ @ &
seasonal flavors

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

EXECUTIVE CHEF LEO MOSLEMIAN

‘ ovEGETAR]AN @ VEGAN @ AVOIDING GLUTEN




