
local garden greens 0 8
heirloom tomatoes, cucumbers, feta cheese, watermelon & basil vinaigrette
summer caprese 0 12
burrata cheese, heirloom tomatoes, basil chiffonade, aged balsamic, maldon sea salt
seasons’ caesar salad 0 8
romaine hearts, house-made garlic croutons, grana frico, caperberries, anchovy-caesar dressing
seared salmon salad 0 16
baby arugula, fresh berries, mint & basil, toasted pecans, cherry-port reduction
hanger steak salad 0 16
kale & baby arugula, blackened red onions, roasted corn, avocado, tomatillos, cilantro,
grana padano, jalapeño-lime vinaigrette
GRILLED CHICKEN BREAST +7 | GRILLED SALMON +7 | 6 OZ. HANGER STEAK +10

Seasons’
favorites

DA ILY 5-9 PM

summer corn & herbed ricotta ravioli 0 23
baby spinach, mushrooms & cherry tomatoes, grana padano cheese,
white wine & fresh oregano cream
oak-grilled atlantic salmon 0 27
black quinoa pilaf, garlic sautéed snap peas, avocado & sweet corn salsa, miso beurre blanc
wood-fired caulif lower steak 0 19
grilled baby carrots & eggplant, tomatillo salsa, local micro sprouts
seasons’ signature rotisserie half-chicken 0 23
green chile cornbread, grilled carrots, herb jus
seared wild jumbo sea scallops 0 29
smoked gouda-bacon grits, baby arugula & apple salad, champagne-tarragon beurre blanc

t h e  r o o f t o p  a t  S e a s o n s ’
s u m m e r  m e n u

Seasons is proud to support local farmers & ranchers. We are happy to accommodate specific food needs –
please ask your server! A 20% Service Charge may be added to parties of 8 or more.

shareables

sandwiches
& entrées

DA ILY 4-10 PM

salads

crispy shrimp 0 9
orange-chile dipping sauce
slow-roasted st. louis st yle pork ribs 0 13.5
whiskey BBQ sauce, roasted jalapeño slaw
crispy calamari & fire-roasted tomato salsa 0 11
lemon aioli, fresh cilantro 
seasons’ signature buffalo wings 0 12
celery & carrot sticks, house-made ranch or creamy blue cheese dressing
asian fried caulif lower bites 0 8
sweet & spicy soy sauce, shaved carrots & radish, cilantro, toasted white sesame seeds

spicy hawaiian chicken sandwich 0 13
toasted brioche bun, roasted jalapeños, grilled pineapple, lemon aioli, seasoned waffle fries
roasted turkey wrap 0 13
flour tortilla, applewood smoked bacon, provolone, avocado, herbed fries
prime rib sandwich 0 15
hoagie roll, pickled red onions, smoked gouda, arugula, horseradish crema,
seasoned waffle fries
open-faced salmon burger 0 13
heirloom tomato, pickled ginger chutney, coconut-chai aioli, beet chips
3 street tacos 0 12
your choice – tomatillo braised pork | red chile chicken | avocado, roasted jalapeño & sweet corn
served with queso fresco, pickled red onions, cabbage & garden greens salad
half-pound angus cheddar burger 0 13
toasted brioche roll, tillamook cheddar cheese, lemon aioli, herbed fries 
ADD GREEN CHILE, GRILLED ONION, AVOCADO, BLUE CHEESE, OR BACON ° +.75 EACH

sides to share 0 3 each
roasted jalapeño slaw
seasoned waffle-cut fries

A DD TO

A N Y SA L A D

beet chips
celery & carrot sticks

herbed fries



t h e  r o o f t o p  a t  S e a s o n s ’
s u m m e r  d r i n k s


