
bread pudding
vanilla bean anglaise, candied walnut, mint

caramel apple trifle
candied oats, streusel, caramel apples, whipped cream

sorbet + gelato
seasonal flavors

ginger + carrot soup
xoxochile crunch

cream of mushroom
parsley oil, aleppo

kale ceasar salad
crispy chickpeas, herb crouton, avocado, parmesan

sweet potato salad
pepitas, arugula, feta, tahini dressing

mackerel
herbed fingerlings, peas, asparagus, miso lemon butter

sweet potato gnocchi
candied delicata, butternut squash puree, fennel pollen

beef cheeks + beetroot
polenta, madeira golden raisins, pita

swedish meatballs
chicken meatballs, demi-glace, orzo, lingonberry jam

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

fall | winter 2024

seventy five dollars per person
includes an appetizer, entree, dessert, and coffee, tea or soda 

credit card only

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.


