
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
winter greens, kale & burrata  (GF)  0 14
apple slices, candied pecans, maple-dijon vinaigrette

classic caesar salad  0 12
romaine hearts, shaved grana padano, house-made garlic croutons, anchovy-caesar dressing

pumpkin curry soup  (GF & VEGAN)  0 8
coconut cream, toasted pepitas, tart apple strings

seasonal soup of the day  0 8
ADD TO ANY DISH

GRILLED CHICKEN BREAST +8 | GRILLED SALMON +14 | 5 OZ PRIME MANHATTAN STEAK +14 | LUMP CRAB CAKE +7

ROASTED PORTOBELLO +6 | CHILE-CARAMEL GLAZED PORK BELLY +8 | GLUTEN FREE CAULIFLOWER FLATBREAD +4 / SUB FOR +2

shareables
rosemary panko crusted grilled artichoke hearts  0 15

mushroom duxelles, truffle parsnip purée, chile oil
house-made grilled flatbread  0 14

apple butter, cranberry feta, candied pecans
crispy calamari & fire roasted tomato salsa  0 14

lemon aioli, fresh cilantro
root vegetable tartare  (GF)  0 12

roasted beets, arugula, red onion, caper berries, cured egg yolk, maldon sea salt
pan-seared lump crab cakes & chile-caramel glazed pork belly  0 21

orange-cranberry chutney

season’s favorites
pan-roasted beef tenderloin  0 44

oven charred brussels sprouts, boursin smashed potatoes, demi-glace, balsamic compound butter  (GF)

parmesan crusted natural chicken breast  0 30
herb roasted butternut squash, sugar snap peas, roasted garlic mashed potatoes, dijon herb sauce

grilled atlantic salmon  0 33
rosemary polenta cake, oven charred brussels sprouts, maple-dijon glaze  (GF)

wild rice & winter vegetable stuffed acorn squash  0 26
charred kale, wild mushrooms & herb roasted butternut squash, truffle parsnip purée  (GF & VEGAN)

braised pork shank  0 36
rosemary polenta cake, oven charred brussels sprouts, au jus  (GF)

hand-made butternut squash & four cheese ravioli  0 28
hazelnut-sage pesto, brown butter, grana frico

rotisserie half chicken  0 29
boursin smashed potatoes, charred kale, herb jus  (GF)

oak fired manhattan steak  0 36
roasted garlic mashed potatoes, charred kale & sautéed wild mushrooms, demi-glace  (GF)

seared chilean seabass  0 49
sautéed wild mushrooms & sugar snap peas, wild rice pilaf, truffle parsnip purée  (GF)

sides to share  8 each
• boursin smashed potatoes
• oven charred brussels sprouts
• wild rice pilaf

• herb-roasted butternut squash
• sautéed wild mushrooms
• roasted garlic mashed potatoes

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

• sautéed sugar snap peas
• rosemary polenta cake




