
BREAD PUDDING
vanilla bean anglaise, candied walnut, mint, 

powdered sugar

MANJARI
chocolate mirror glaze, coconut flakes, whipped cream

SORBET + GELATO 
seasonal flavors

CHICKEN AND ORZO SOUP

BOSTON BIBB
strawberry, manchego, slivered almond, chive, 

green goddess dressing 

PEAR AND BRULEE’D BRIE
arugula, citrus vinaigrette, sunf lower seeds

HOUSEMADE QUICHE LORRAINE
gruyere, bacon, side salad

TUSCAN CHICKEN BREAST
Tuscan roasted tomato cream, crispy rapini, 

Israeli couscous

FENNEL CAKE CREPE
fennel sweet soffrito sauce, crepe, blackberries, stracciatella

SPAGHETTI AND MUSSELS
sausage, wine pan sauce, parsley

L U N C H

D E S S E R T

*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 I C H A R D  &  H E L E N 
T H O M A S  C L U B

VEGETARIAN VEGAN AVOIDING GLUTEN

$45 PER PERSON

INCLUDES CHOICE OF APPETIZER OR DESSERT 

NONALCOHOLIC BEVERAGE AND A MAIN

CREDIT CARD ONLY




