
shareables

hanger steak salad 0 16
baby spinach & kale, roasted garlic & butternut squash, bleu cheese crumbles,
balsamic vinaigrette

pear & dried tart cherry salad 0 9
baby winter 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

sandwiches
& entrées

handmade winter squash & four cheese ravioli 0 15
sautéed baby spinach & shiitake mushrooms, toasted hazelnuts, shaved asiago,
maple-sage cream sauce

avocado toast 0 13
toasted rustic bread, pickled mushrooms, jalapeño & red onion, watermelon radish,
arugula, chickpea, feta & orange supreme salad

seasons’ pastrami reuben 0 13
toasted marbled rye, sauerkraut, NM green chile-thousand island dressing, gruyere cheese, 
seasoned waffle fries

open-faced salmon burger 0 13
fire-roasted portobello mushroom, sliced tomato, dill and dijon compound butter,
sweet potato fries

portobello grilled cheese sandwich & tomato bisque 0 12
9 grain bread, tillamook cheddar & gruyere, cup of soup topped with balsamic reduction

spit-roasted turkey club 0 13
9 grain bread, applewood smoked bacon, provolone, avocado, tomato & lettuce, basil aioli,
herb seasoned fries

seasons’ linguine pomodoro 0 13
sautéed mushroom melange, arugula & tomatoes, red pepper flake, extra virgin olive oil, pecorino

shaved rotisserie prime rib sandwich 0 16
toasted hoagie, NM green chile, lemon aioli, tillamook cheddar, 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

oak grilled atlantic salmon 0 16
coconut cream french green lentils, grilled parsnips, maple beurre blanc

bowl or cup of today’s soup 0 7/4
crispy calamari & fire-roasted tomato salsa 0 11
lemon aioli, fresh cilantro

the cheese board 0 14
ask your server for today’s selections
duck confit lettuce wraps 0 13
toasted cashews, julienne beets & carrots, orange-chile sauce

pan-seared lump crab cakes 0 15
granny smith apples, NM red chile aioli, toasted pepitas

salads

w i n t e r  l u n c h

GRILLED CHICKEN BREAST +7 | GRILLED SALMON +7

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

ADD TO

ANY SALAD

SEASONS IS PROUD TO SUPPORT LOCAL FARMERS & R ANCHERS.
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, AS WELL AS PARTIES WITH SEPAR ATE CHECKS.



w i n t e r  d r i n k s


