
salads
spring snap pea & green goddess dressing 0 14

baby arugula, sliced radish & red onion, ricotta salata cheese, toasted pistachios

classic caesar 0 10
romaine hearts, shaved grana padano, house-made garlic croutons, anchovy-caesar dressing

roasted beet & laura chenel goat cheese 0 12
sliced apples, garden greens, spanish sherry vinaigrette

add to any dish
GRILLED CHICKEN BREAST +8 | GRILLED SALMON +12 | PETITE FILET +17

LUMP CRAB CAKE +6 | ROASTED PORTOBELLO +6 | SEARED WILD JUMBO SEA SCALLOP +17

SEASONS IS PROUD TO SUPPORT LOCAL FARMERS & RANCHERS. GRATUITY MAY BE ADDED TO GROUPS OF 6 OR MORE.
WE ARE HAPPY TO ACCOMMODATE SPECIFIC FOOD NEEDS – PLEASE ASK YOUR SERVER!

shareables
tuna poke wonton crisps 0 16

sliced radish & avocado, toasted sesame seeds, sweet soy sauce, thai chile aioli

house-made grilled flatbread 0 12
meredith dairy marinated goat & sheep cheese, caramelized onion jam, honey-hazelnut butter

pan-seared lump crab cakes 0 18
citrus salsa, raspberry mostarda, micro greens

crispy calamari & fire roasted tomato salsa 0 13
lemon aioli, fresh cilantro

season’s favorites
char-grilled spring vegetables & creamy polenta cake 0 24

peppers, asparagus, broccolini, local mushrooms, garlic-mint yogurt dressing, jalapeño-herb oil

seared wild jumbo sea scallops 0 49
fully loaded cauliflower, farro couscous, citrus beurre blanc

oak-fired beef sirloin 0 35
boursin smashed red potatoes, grilled broccolini, crispy onion strings, port braised shallot demi

house-made spring pea, lemon & ricotta ravioli 0 28
wilted spinach & roasted cipollini onions, herb pesto, burrata cheese

oak grilled atlantic salmon 0 33
chorizo & black beans, flame roasted peppers & onions, agrodolce crema

rotisserie half chicken 0 29
smoked cheddar & orzo mac n’ cheese, grilled broccolini, herb jus

pan-roasted beef tenderloin 0 42
roasted garlic mashed potatoes, sautéed asparagus, black garlic butter, espagnole sauce

fire-roasted portobello & english pea lasagna 0 27
classic red sauce, whipped ricotta, béchamel, grana padano, fresh herbs

parmesan crusted natural chicken breast 0 30
herb roasted red potatoes, sautéed portobello mushrooms & kale, dijon pan sauce

sides to share 0 8 each
grilled broccolini

smoked cheddar & orzo mac n’ cheese
fully loaded cauliflower

herb roasted red potatoes
farro couscous

crispy onion strings

artisanal bread plate 0 4
fresh herbs, garlic infused olive oil & aged balsamic

sautéed asparagus
sautéed portobello mushrooms & kale

roasted garlic mashed potatoes



C

M

Y

CM

MY

CY

CMY

K

Seasons_4.24_Rooftop_print 175_Part2.pdf   1   3/31/24   1:50 PM


