
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!

salads
poached egg & crispy pancetta  0 15

frisée & kale, green chile cornbread croutons, salt cured egg yolk, charred shallot vinaigrette

classic caesar  0 11
romaine hearts, shaved grana padano, house-made garlic croutons, anchovy-caesar dressing

dino kale, burrata & red apples  0 13
shaved red onion, salted heirloom tomatoes, fennel fronds, dried cranberries, black pepper-cider vinaigrette

garden greens, citrus & summer berries  0 12
laura chenel goat cheese, fresh dill, lemon-dill vinaigrette

ADD TO ANY DISH
GRILLED CHICKEN BREAST +8 | GRILLED SALMON +12 | PETITE FILET +17 | LUMP CRAB CAKE +6

ROASTED PORTOBELLO +6 | GLUTEN FREE CAULIFLOWER FLATBREAD +4

shareables
summer burrata & tomato caprese  0 15

heirloom tomatoes, arugula, balsamic reduction, basil chiffonade, maldon sea salt

pan-seared lump crab cakes  0 18
roasted corn & pepper salsa, cilantro, lime & avocado mousse, micro cilantro 

house-made grilled flatbread & spreads  0 14
whipped brie, apricot-jalapeño chutney, hot honey, spiced candied pistachios

crispy calamari & fire roasted tomato salsa  0 14
lemon aioli, fresh cilantro

season’s favorites
parmesan crusted natural chicken breast  0 30

herb smashed potatoes, summer vegetable calabacitas, dijon pan sauce

char-grilled summer corn & mascarpone ravioli  0 28
sautéed asparagus, garlic flash fried corn, roasted red pepper cream

oak fired pork tomahawk  0 40
green chile cornbread stuffing, summer vegetable calabacitas, crispy pancetta,

 maple-bourbon pan sauce, 

crispy seared atlantic salmon  0 33
sundried tomato risotto, confit cippolini onions & roasted cauliflower, preserved lemon,

 citrus-thyme beurre blanc

pan roasted beef tenderloin  0 42
roasted garlic mashed potatoes, sautéed asparagus & toasted almonds,

 port wine demi, rosemary-garlic butter

rotisserie half chicken  0 29
green chile cornbread, braised greens & blackened onions, herb jus

blistered cherry tomatoes & creamy polenta cake  0 24
local oyster mushrooms & braised greens, crispy fried garlic, edible flowers, brown butter-sage sauce

seared chilean sea bass  0 49
smoked purple cauliflower purée, blistered cherry tomatoes, crispy prosciutto, citrus-thyme beurre blanc

beef tri-tip steak au poivre  0 36
herb smashed potatoes, roasted cauliflower, brandy-peppercorn sauce

sides to share  8 each
green chile cornbread stuffing

roasted cauliflower
herb smashed potatoes

summer vegetable calabacitas
braised greens

roasted garlic mashed potatoes
artisanal bread plate  0 4

fresh herbs, garlic infused olive oil & aged balsamic

smoked purple cauliflower purée
green chile cornbread

sautéed asparagus




