
hanger steak salad 0 16
baby spinach & chard, roasted garlic & butternut squash , bleu cheese crumbles,
balsamic vinaigrette
pear & dried tart cherry salad 0 9
baby autumn greens, black pepper-white balsamic vinaigrette
classic caesar salad 0 8
grated grana padano, house-made croutons, anchovy-caesar dressing
warm kale salad 0 11
mushroom mélange, roasted beets, toasted pecans, grana padano , sherry-dijon vinaigrette
GRILLED CHICK EN BRE A ST OR SA LMON +7 | 6 OZ. H A NGER STE A K +10 | ROA STED PORTOBELLO +6

Seasons’
favorites

DA ILY 5-9 PM

handmade autumn squash & four cheese ravioli 0 23
sautéed baby spinach & shiitake mushrooms, toasted hazelnuts, shaved asiago,
maple-sage cream sauce
oak-grilled atlantic salmon 0 27
chévre tossed beets & carrots, roasted garlic orzo, ginger beurre blanc
seasons’ signature rotisserie half-chicken 0 23
herb roasted red potatoes, loaded cauliflower, herb jus
pan-seared jumbo sea scallops 0 29
roasted butternut squash risotto, garlic braised swiss chard, lemon-thyme beurre blanc
prime USDA rotisserie prime rib 0 36 12 OZ./40 16 OZ.

roasted garlic mashed potatoes, autumn vegetable hash, horseradish cream, herb jus

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

shareables

sandwiches
& entrées

DA ILY 4-10 PM

salads

crispy shrimp 0 9
orange-chile dipping sauce
grilled brie & warm cranberry reduction 0 12
toasted ciabatta bread
crispy calamari & fire-roasted tomato salsa 0 11
lemon aioli, fresh cilantro
asian fried cauliflower bites 0 8
sweet & spicy GF soy sauce, julienne carrots & sweet potatoes, cilantro, toasted sesame seeds
seasons’ signature buffalo wings 0 12
celery & carrot sticks, house-made ranch or creamy bleu cheese dressing
roasted garlic chickpea hummus 0 7
extra virgin olive oil, vegetable crudité, warmed pita

roasted vegetable wrap 0 12
flour tortilla, grilled portobello, butternut squash, apples, toasted pepitas, autumn slaw,
cranberry reduction, sweet potato fries
shaved rotisserie prime rib sandwich 0 16
toasted hoagie, NM green chile, lemon aioli, tillamook cheddar, seasoned waffle fries
open-faced salmon burger 0 13
fire-roasted portobello mushroom, autumn slaw, cranberry reduction, sweet potato fries
seasons’ pastrami reuben 0 13
toasted marbled rye, house pickled sauerkraut, NM green chile-thousand island dressing,
gruyere cheese, seasoned waffle fries
half-pound angus cheddar burger 0 13
toasted brioche bun, tillamook cheddar cheese, lemon aioli, herb seasoned fries 
ADD GREEN CHILE, GRILLED ONION, AVOCADO, BLEU CHEESE, OR BACON ° +.75 EACH

spit-roasted turkey wrap 0 13
flour tortilla, applewood smoked bacon, provolone, avocado, tomato & lettuce, basil aioli,
herb seasoned fries
3 street tacos 0 12
your choice – roasted poblano-chimichurri shrimp / green chile chicken / pork carne adovada
fresh pressed corn tortillas, pico de gallo, shredded lettuce

A DD TO

A N Y SA L A D

SE A SONS IS PROUD TO SUPPORT LOC A L FA R MERS & R A NCHERS.
W E A R E H A PPY TO ACCOMMODATE SPECIFIC FOOD NEEDS – PLE A SE A SK YOUR SERV ER!

A 20% SERV ICE CH A RGE M AY BE A DDED TO PA RTIES OF 6 OR MOR E, A S W ELL A S PA RTIES W ITH SEPA R ATE CHECKS.



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


