
shareables

local garden greens 0 8
heirloom tomatoes, cucumbers, feta cheese, watermelon & basil vinaigrette

blackberry & stonefruit salad 0 11
baby spinach & arugula, green chile cornbread croutons, chévre, basil vinaigrette

seasons’ caesar salad 0 8
romaine hearts, house-made garlic croutons, grana frico, caperberries, anchovy-caesar dressing

summer vegetable chop 0 13
chickpeas, snap peas, radish, marinated artichokes, turnips, olives & caperberries, leafy greens,
champagne vinaigrette

hanger steak salad 0 16
kale & baby arugula, blackened red onions, roasted corn, avocado, tomatillos, cilantro,
grana padano, jalapeño-lime vinaigrette

sandwiches
& entrées

summer corn & herbed ricotta ravioli 0 15
baby spinach, mushrooms & cherry tomatoes, grana padano cheese,
white wine & fresh oregano cream

spicy hawaiian chicken sandwich 0 13
toasted brioche bun, roasted jalapeños, grilled pineapple, lemon aioli, seasoned waffle fries 

open-faced salmon burger 0 13
heirloom tomato, pickled ginger chutney, coconut-chai aioli, beet chips

tomatillo braised pork tacos 0 12
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

spit-roasted turkey club 0 13
applewood smoked bacon, avocado, tomato & lettuce, basil aioli,
9-grain pullman wheat bread, herbed fries

oak-grilled atlantic salmon 0 16
black quinoa pilaf, garlic sautéed snap peas, avocado & sweet corn salsa, miso beurre blanc

prime rib sandwich 0 15
hoagie roll, pickled red onions, smoked gouda, arugula, horseradish crema,
seasoned waffle fries

bowl or cup of today’s soup 0 7/4
summer caprese 0 12
burrata cheese, heirloom tomatoes, basil chiffonade, aged balsamic, maldon sea salt

the cheese & charcuterie board 0 17
3 of each – cheese & artisanal meats, house-made crackers, marinated peppers & jams

crispy calamari & fire-roasted tomato salsa 0 11
lemon aioli, fresh cilantro

pan-seared lump crab cakes 0 15
pickled watermelon, diced heirloom tomatoes, feta cheese, lemon aioli,
‘urban rebel farms’ micro sprouts

salads

s u m m e r  l u n c h

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.

GRILLED CHICKEN BREAST +7 | GRILLED SALMON +7

6 OZ. HANGER STEAK +10 | CR AB CAKE +4

ADD TO

ANY SALAD



s u m m e r  d r i n k s


